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Pick out the Cherry-Burrell equip- 
ment you need from our factories 
and you can generally “drive it 
right off the showroom floor.” Sup- 
plies—by the handful or truckful— 
ready for immediate pickup or 


Long-term financing available... 
handled through your local branch 
... brings new convenience to 
Cherry-Burrell’s Pay-as-You-Pro- 
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CHERRY-BURRELL 
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OUT 






























dividends in any number of ways. For example: 





Local Convenience 


58 branch outlets cover the country . . . put 90% 
of the people in the country within ten miles of q 
Cherry-Burrell Branch or Distributor. 


Ll 


Local Back-Up Service 


All branches fully staffed to offer rap!d personal 
sales, service and engineering help. 


Same-Day Service 


No waiting when you need help. Just call and 
a Cherry-Burrell Representative comes running. 


CUSTOMER FIELD SERVICE IS OUR SPECIALTY 


If you haven't looked into Cherry-Burrell’s new local customer 
service setup, you're missing a good bet—one that will pay you 


Fully Stocked Branches 


Immediate delivery of day-to-day operating sup- 
plies. Fast factory delivery of most processing 
equipment. 


Local Engineering 


Cherry-Burrell Engineers available for planning, 
specifying and installing equipment in your 
plant. 


Local Billing 


All financial transactions handled in your local 
Cherry-Burrell branch office. 


For more complete details of ‘what's new” at Cherry-Burrell 
— call in your local Cherry-Burrell Representative. 





CHERRY- 


BURRELL 


oe ee oe eee. | 


427 W. Randolph Street, Chicago 6, Ill. 







Dairy * Food © Farm e Beverage * Brewing © Chemical © Equipment ond Supplies 
SALES AND SERVICE IN S8 CITIES—U.S. AND CANADA 


| 

| ON-THE-SPOT INSTALLATION One local call brings out the best 
Ee? AND MAINTENANCE HELP in our branch service men. They'll 
7 come early, stay late to help install 
° and maintain any system in your 


plant. 


COMPLETE STOCKS 





Pegs 


LIBRARY 






ready at all times for your selec- 
tion. Whatever you need in equip- 
ment and supplies is ready for 
immediate factory or branch deliv- 
ery—from our dock to yours. 


UNIVERS.VY UF IDAHO 

























Before You Buy 
Any HOT MILK SEPARATOR 











can you afford to 
commit yourself to 
hot milk separation exclusively ? 


Only, if preheating and separating hot milk is the one way you will ever process. BUT, 
who can predict your separating requirements six months, a year, or five years from now? 


can you afford to ignore the economies 
of cold milk separation? 


a for yourself how much it costs to preheat and then cool your milk—especially 
ome slack periods when volume is low. You can avoid these unnecessary costs with the 
Sharples Universal, which alone handles both hot and cold milk at high capacity. 


can you take advantage of these savings 
with a single purpose separator? 


Unfortunately, no. A single purpose hot milk or a cold milk separator ties 
you down to one-way processing. 


can you afford to have both 
HOT and COLD milk separa- 
tion at your command? 


Definitely yes. The Sharples Universal is truly TWO machines in 
ONE—extra high capacity, either hot or cold... plus highest skimming 
efficiency. So, hen it pays to run hot—the Universal gives you up to 15,000 
pounds per hour capacity. When you save by running pod you can sepa- 
rate up to 6000 pounds per hour at 40°F. 

Your best buy is the Sharples Universal ...the ONE separator that 
gives you your choice. 

Get all the facts from your Sharples dealer, or write for 
Bulletin 1281 today. 


DIES dairy equipment division 


2300 WESTMORELAND STREET * PHILADELPHIA 40, PENNSYLVANIA 
SEPARATORS CHICAGO @ NEW YORK e CLEVELAND e HOUSTON e SAN FRANCISCO e ST. LOUIS 


STANDARDIZERS Sold and serviced by reliable dealers everywhere. 
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Standardization. ; 





lower your 


Dairies throughout the nation are doing it! 


Obviously, unit packaging 
costs go down as volume 
goes up. And the cost pic- 
ture is entirely different 
when your plant is stand- 


ardized on one packaging 
method. 





Standardization on Pure-Pak 
The complete line of carton sizes: cartons is providing new 
Y2 pint through 12 gallon. yi 
economy and new efficiency 
in dairy plants and on retail and wholesale routes all 
over the country. 





Visit the 100% Pure-Pak Dairy nearest you and begin 
your own conversion program today... or write to us 
for details on how it is being done. 


Pure-Pak Division, Ex-Cell-O Corp., Detroit, Mich. 


Be 
20 million times a day, someone breaks 
the seal on a fresh Pure-Pak carton 
® rmcurccow 
YOUR PERSONAL MILK CONTAINER 
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Isn’t this just good business? 


Same town ... same people... same 
products. Why not use the one con- 
tainer that satisfies all your customers! 
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Milk bottles get some pretty rough treatment in the 

home, especially from the younger set. So you ought 

to furnish a cap that stays on tight, yet comes off with 
a simple twist. That’s where Seal-Kap stands out. 

Seal-Kap is the modern one-piece closure that 

won't come off, even when the bottle 

is tipped. What's more, it gives your 

milk sure protection, preserves fresh- 

ness right down to the last drop. 


And your customers never have to touch the pouring 
lip when they twist Seal-Kaps off or snap them on. 

There’s a Seal-Kap for every multi-finish bottle, 
from 38mm. up, with or without cap seats. In the 
dairy, they save you money because you need just 
one capping operation. In the home, they build your 
business because customers definitely prefer their 
convenience and protection. Why not write today 
for the full details on Seal-Kap closures? 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N.Y. 


* 
Neel Hoh AND etl Kgl PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U. S. Pat. Off. 
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IT’S READY-TO-DRINK 
, | ® IT’S FRESH 
IT’S THE BEST-FLAVORED PRODUCT 


IT’S THE BEST BUY BY FAR 


Everybody in the dairy business knows 


the above facts...so why do we repeat 
them? Simply this: Every dairy must 
continue to promote Dairy Chocolate... 
year in and year out. We’ve got new 


competition from the dry, packaged mixes — 





ring which claim to be “‘instant’’. Join Bowey’s 
n on, ° ° ° 

ttle in telling our story to Mrs. America! 

) the , : i i 

| just ——K 

your q | 


their 
oday 


Write or Wire: 


d .9, Is 
: | | : Inc. 


TTLE 


1. Off. % Pe . 679 Orleans St., Chicago 10, Ill. 
771 Bedford Ave., Brooklyn 5, N.Y. 
4368 District Bivd., Los Angeles 58, Calif. 


k Revi 











'PERFORMANCE-PROVED IN THE DAIRY INDUSTRY 


ieeh 
TEX ty FOR WET 
‘ft RGR DRY WALLS 


DAMP-TEX extends smooth cleanliness like 
glazed tile throughout your entire plant. 
Gives showcase-brightness to dull, damp 
surfaces. Pre-treatment prevents bacteria 
and fungus growth on film. Unaffected by 
repeated washings. On your next paint job, 
insist on DAMP-TEX. Nothing excels its 


enduring beauty, protection and economy. 
= IF YOUR FLOORS OR TILE GROUT ARE CORRODED 
OR WORN, INVESTIGATE STEELCOTE FLOOR-NU 


ee i | 
THE MOST CHEMICALLY RESISTANT TYPE AIR DRY ORGANIC FINISH THT 


a ia 
FOR TANKS, MACHINERY, € 
BOTTLE WASHERS, SOAKERS , 
AND OTHER EQUIPMENT | 


EPO-LUX 100 resists acids, alkalis and lactic acid. / 
Dries to 75% of hardness of glass yet remains 
flexible to withstand severest impact and abrasion. 
No other coating gives superior adhesion to metal, 
wood or concrete. Film thickness up to 3 mils per 4 
coat when brushed, sprayed or rolled. 








































FOR PROMPT ADVICE ON YOUR 
SURFACE MAINTENANCE PROBLEMS, WRITE 





EY I/II MANUFACTURING CO. 
3418 GRATIOT ST., ST.LOUIS 3, MO., U.S.A. WRITE DEPT. E 


IN CANADA: STEELCOTE MFG.CO.,LTD. 


JOBBERS IN PRINCIPAL CITIES 
RODNEY, ONTARIO | 


CREAMERY PACKAGE MFG. CO., INC. National distributors of DAMP-TEX products to the dairy industries 
General Offices: 1243 W. Washington Blvd., Chicago, Ill. In Canada: Creamery Package Mfg. Co., Ltd., 267 King St. W., Toronto 2, Ontario 
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Heating under vacuum with removal 
of condensate and non-condensible 
gases from the drum of the Ste-Vac 
maintains “cold tube” surface (mini- 
mum temperature difference) and in- 
sures against burn-on . . . when heat- 
ing any fluid dairy product to any 
normally required temperature . . . and 
over runs of amy required duration. 


Highest 
Temperatures 





Specifically, Ste-Vac enables heating 
or HTST pasteurizing of milk, 40% 
cream or ice cream mix at temperatures 
to 190° — in a single stage. Concen- 
trates and other products can be heated 
in a second stage to 235°. 


lucetsteyel 
Controls 





_Ste-Vac’s no-burn-on feature is an 
aid in enabling precise and automatic 
control of product temperature. Self- 
acting controls meet requirements of 
most services; air-operated controls 
provide complete accuracy. Standard 
HTST controls are available for pas- 
teurizing services, 


TR 








STE-VAC 


Correctly Solves 
Every 


Product-Heating 
Problem 


TE-VAC employs a heating principle that is as dependable 
and kind to every dairy product as hot water, yet has the 
greater capabilities of steam, is fast, economical and easily 
controlled. 

Because of this the number of Ste-Vac Heaters in use has 
grown until a total of some 20 million pounds of milk or by- 
products can be heated or pasteurized with them each hour. 

Services include preheating for hot wells, vacuum pans, 
driers, separators, batch pasteurizers and other equipment . . . 
HTST pasteurization of cream and mix, milk and skimmilk. 

Ste-Vac Heaters are of modern sanitary, stainless steel con- 
struction; require little space, and are usually equipped for 
completely self-draining circulation cleaning. 

Catalog Section B, containing full details, on request. 


Widest 


Capacity Range 






There is a size and type of Ste-Vac 
Heater for every service. SV-40, at top 
of page, can heat 40,000 Ibs./hr. at 
100° temperature rise, and in excess of 
80,000 Ibs./hr. at 50° rise. SV-11, at 
right, designed especially to preheat 
for 11,000-12,000-pound _ separators, 
performs other services equally well. 
Five other sizes are available. 


J 
od 





...and for + Cooling 


Chester-Jensen’s Fan Cooler offers 
plus values in cooling, too: release of 
gases during cooling to improve flavor 
and the ability to cool viscous products 
such as cream and mix to lower tem- 
peratures without build-up. Details in 
Catalog Section C. 





CHESTER-JENSEN 
Main Office and Factory: i Ne 7, ] 7 , 


5th & Tilghman Sts. 
CHESTER, PA. 
INCORPORATED 


Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y 
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HERE’S PROOF... 


FAT LOSS BY MOJONNIER TEST 
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1 2 3. 4 5 6 7 8 9 10 Ww 12 13 «14 
HOURS OF OPERATION 


HERE’S WHY DE LAVAL MEANS 
MORE SAVINGS...AND PROFITS! 


i mad 


CLEANEST SKIMMING EVER < SAVES POWER 
... fat loss not exceeding .06 by ..-No increase in motor size...the 392-H 
Mojonnier, under normal operation. (See uses a 3 h.p. motor—the 372-H a 2 h.p. 
chart.) motor. 

CAPACITY UP TO 20,000 Ibs. PER HOUR SAVES BUTTERFAT 
... assurance that you can meet future ... With new skimming efficiency you 
increases in plant production. save butterfat—increase your profits. 

OPERATES 14 HOURS CONTINUOUSLY < SAVES WORK 
... Without cleaning and without any in- ...cuts down clean-up costs by giving 
crease in fat loss. single runs of 14 to 16 hours—without 

cleaning. 
SAVES SPACE—REDUCES INVESTMENT . 


...one machine takes the place of two 
older separators—saves on piping and 
installation. 


Dew 
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NEW! bE LAVAL 


HIGH-CAPACITY 
Hot Milk Separators 


CUT COSTS! 
INCREASE PRODUCTION! 
INSURE PRODUCT QUALITY! 


These new De Laval High-Capacity Hot Milk Separators 
give you years-ahead features that can put you ahead in 
profits!... capacities up to 20,000 pounds per hour... 
14 to 16 hour runs without cleaning ...incredibly low fat 
losses .. . all ‘‘300” Series stainless steel... low inlet pres- 
sure and horsepower ... “Air-Tight”’... plus all the out- 
standing features and compactness of De Laval ‘‘300s”’. 


To cut your costs, increase your production, protect your 
product quality ...get all the facts on the amazing new 
high-capacity De Lavals... today! 








NEW DE LAVAL NEW DE LAVAL 
"392-H”’ "372-H”’ 
HOT MILK SEPARATOR HOT MILK SEPARATOR 


Capacity—20,000 Ibs. per hour. capacity—12,000 Ibs. per hour. 
LOW INLET PRESSURE—45-46 psi LOW INLET PRESSURE—30 psi at 

at 20,000 Ibs. per hour. 12,000 Ibs per hour. 
NO INCREASE IN HORSEPOWER— NO INCREASE IN HORSEPOWER— 

3 HP drive. 2 HP drive. 
ALL “300” SERIES STAINLESS STEEL. ALL "300" SERIES STAINLESS STEEL. 
“AIR-TIGHT”. “AIR-TIGHT”. 











fs => LL r.\'7.. @ Get all the facts on the amazing new 


EY) \-7)-wnel-melel Vie Nhe high-capacity De Lavals...now! 


[Poe LAVAL SEPARATOR COMPANY Poughkeepsie, New York © 427 Randolph St., Chicago 6 * DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif. 
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STOPS 
PUNCTURES 
AND TEARS 


No more worries with 
STODDARD 2//-wire crates 
with the new tuck-under 


STODDARD all-wire crates 
are available in 16, 20 and 24 
quart sizes... 9 and 12 half- 
gallon sizes. Also available 
are contour divider all-wire 
crates for gallon bottles. 








STODDARD 


CRATES 


top-wire design. 


Now there need be no paper bottle tears 
or leakers. Stoddard all-wire crates are 
designed to insure safe, fast, hand and 
automatic case loading. Crates using 
hairpin or straight inside wire sidewall 
construction can not give complete pro- 
tection. Stoddard crates can because no 
rough wires are exposed and no protru- 
sions can touch your bottles. Add to this 
the many other protective features and 
you must choose Stoddard crates. 






A unique double bottom construction 
eliminates leak causing high and low 
spots. Each bottle rests on a flat T-beam 
wire and is supported by 5 or more rigid 
welded wires. Extra-deep bottom stack- 
ing rings interstack with other standard 
crates and insure stack stability. An anti- 
slip hook hold makes crate handling safe 
and easy. A steel name plate included at 
no added cost identifies your crates and 
reduces crate loss. 


MILK BOTTLE CRATE CoO. 


A Division of the Stoddard Manufacturing Co. 
1545 Kingsbury St., Chicago 22. MOhawk 4-1650 
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in PRODUCER 
SATISFACTION 


BULK COOLING WAS NEVER MORE SATISFYING, more 
profitable than it is right now with Wilson’s New Dimension 
coolers. Read what producers have to say. Examine the 
exciting New Dimension cooler yourself. You'll see why 
producers all over the country are switching to Wilson 
by the hundreds. If you don’t have complete information 
for producers in your area, mail in the coupon below. 














NEBRASKA: Ralph I. Berry, of Martell, is an old customer: “Clean- 
ing is really easy due to the a// round corners. I've used Wilson 
coolers on other farms. | wouldn't want to be without the reserve Meets 3A 


cooling of the Isolated ice Bank.” Standards 


Ge EE Ervin Papenfuss, Elkhorn, 





says: “I checked with a great number of 
dairymen that are using different makes—| 
found more satisfied dairymen with Wilson 
bulk coolers than with all other makes. | de- 
cided on Wilson, too, because it is years 
ahead with its rounded corners and beautiful 
lines, plus the economical Drop-in Refriger- 
ation Unit and low pouring height. My wife 
and | like our Wilson very much.” 


ILLINOIS: Harry Thedorff, Belvidere, uses 
his Wilson cooler in a pipeline installation, 
says: “! am more than satisfied with the safe, 
fast cooling; the ec y; the easy cleaning.” 








Also: A complete line of can coolers, both immersion and front-opening types 


27 years of milkhouse refrigeration experience 


At no obligation, please rush information about how | can profit wit 
W | L S 0 7 0 New Dimension bulk coolers 0 Wilson can coolers. 








Name 

Company 

WILSON REFRIGERATION, Inc. pecan 
Smyrna, Delaware City 


A Division of Tyler Refrigeration Corporation 


September, 1957 


Wilson Refrigeration, Inc., Dept.AM-5, Smyrna, Delaware 


with 



























In cheese vats w q 
helpful hand of 


y Engineering 
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This is the Stoelting Economy Whey Saver 


— a great improvement in time, trouble 
yo ery and money saved over the pan-on-the- 
Square End 


floor method of salvaging whey. It pays 
for itself quickly, can be applied to almost 
any vat. Write for full information. 


i. 


Cheddar Vat 





ss 


6 Shostting engineering provides a distinct personal grip on its job 
STOELTING 
Wood-Jacketed 


that you'll readily recognize — design and construction features that 
Vat 


help you both improve the quality of your cheese and cut back on 
work and time. 
These important points of difference that you'll find detailed in 


every vat, explain why Stoelting, far and away, is No. 1 in the 


= country in this specialized field . . . with a complete line of vats for 
All-Metal 
Spray Vat the purse and purpose of every cheese-maker. Some of them are 


illustrated here — round and square end, steel and wood, spray 
type and conventional. 
You'll find it to your advantage to write for full information on the 


type of vat of interest to you . . . as hundreds of large and small 








cheese-makers, everywhere, already know. 
Ronse 
em al Kiel 
Chedd e 
— STOELTING Brothers Co., wisconsin 
Since 1905 — Manufacturing Engineers to the Dairy Industries 
16 
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WHODUNIT? 


Dear Mr. Myrick: 


I would like to suggest that you adopt the general 


policy of giving the background of your authors. For 
instance, on page 54 of the July 1957 “American Milk 
Review” you tell who Dr. Holland and Dr. White are 
and on page 42 you give an introduction to R. J. Watson. 


You leave your readers to guess who Dan Wettlin, 


Jr., is and who the other authors are. 


I think most of us like to know what the back- 
ground is of the authors we read. 


Very truly yours, 
W. A. McDonald 
McDonald Coop. Dairy Co. 


A good suggestion. We will do it from now on. 
For the information of other readers, Dan Wettlin, Jr., 
the author of the excellent article on resalt price 
control that appeared in our July issue, is the execu- 
tive director of the New Jersey Milk Industry Asso- 
ciation. With long experience in about as complicated 
market as you will find, Mr. Wettlin knew what he 
was writing about. 


——()—— 


QUALITY CONTROL PROGRAM 
Dear Mr. Myrick: 


I read, with considerable interest, your editorial on 
Quality in the July issue of the “American Milk Review.” 
This is a problem that is often overlooked by the sales- 
men, despite the fact that it is the backbone of his organ- 
ization and without it his efforts would be in vain. 


It is possible that you may be interested in labora- 
tory Quality Control as it is handled in the Twin City 
Area. We have a unique organization here that may be 
of interest to your readers. To my knowledge there is 
only one other similar organization in the United States 
and that was patterned after our set up in the Twin 
City Area. 


The laboratory is a cooperative venture supervised 
by a Committee made up of dealers, producers, health 
departments and the University of Minnesota. The 
operational costs are divided equally between dealers 
and producers with the other members acting in a ad- 
visory capacity. All results of producer samples are 
used as official by the health departments while those 
obtained on finished products are used as a guide by 
the respective health departments. The laboratory has 
trained all bulk tank haulers in the area and continues 
to supervise their activity. The laboratory also does all 
fat testing of finished products for the milk market order 
in this area. In addition, research and consulting work 
is done for members, the research activity is usually in 
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The new 


KLIMATIC KING 


a compact heating, ventilating unit 
Engineered with dairy industry humidity problems in mind 








rrr 








Designed for dairy, ice cream and food process- 
ing plants, the Klimatic King is fabricated 
with a corrosion-resistant galvanized steel cas- 
ing, insulated to eliminate condensation and 
dripping. Automatic controls for temperature 
and ventilation. Two speed motor for “‘high’’ 
and “low” production periods, provides maxi- 
mum economy of operation. These and many 
other features are standard with the Klimatic 
King, not “‘optional extras’. The quality leader 
in its field. Sizes 3,500 to 20,000 CFM. 


Write for detailed technical bulletin. 
More than fifty years experience is at 
your disposal. Write today 


914 NORTH CEDAR ST OWATONNA, MINNESOTA 
MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 








U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STANDARDS —— 


SANITARY — PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL POSITIVE PUMP PARTS 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 


GLASS & PAPER FILLING 
MACHINE PARTS 
FOOD PRODUCTS. 


and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
pt THE MILK ORDINANCE AND CODE RECOMMENDED 


: BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 





lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


THE HAYNES-SPRAY THIN FILM LUBRI 


“aa 709 Woodland Avenue - Cleveland 15, Ohio 
PACKED 6-12 or. CANS PER Canon's, MUL-EAST DOLLIES + ROLL-EASY CASTERS » TABLE CARTS + Can CARTS + CARRY-BASKETS 
SHIPPING WEIGHT —7 LB > SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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There’s 


PROFIT 
IN CHOCOLATE ! 





Since the authorization of chocolate milk 
under the Federal Aid Program, dozens 
of progressive dairies have substantially 
increased their sales to schools. But be- 
cause the milk and chocolate furnished to 
these institutions are frequently sold on a 
bid basis, or at least on a close margin, 
ingredient costs are important. Forbes 
Chocolate is a powder—not a syrup. 
There’s no water. You pay for chocolate 
and ONLY chocolate. It dissolves and 
mixes easily and quickly. Your freight 
costs are far less when you buy powder. 


YET YOU GET ALL 
THESE ADVANTAGES WITHOUT 
SACRIFICING QUALITY! 


Forbes Chocolate Flavor Powder is the re- 
sult of over 50 years of experience in the 
production of superior chocolate products 
—30 years serving the dairy trade. 


NOW is the time to go after this profit- 
able PLUS business! If you haven’t tried 
Forbes Chocolate Flavor Powder you'll 
want a sample to test. Ask for one! 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 











conjunction with the University of Minnesota Dairy 
Department. 


Your publication is very fine and continues to be 


a very valuable source of information. I hope you wi) | 


continue to maintain your high standards. 


Yours very truly, 

W. C. Lawton 

Director of Laboratory 
Quality Control Committee 
St. Paul, Minnesota 


Mr. Lawton has offered to discuss the opera- 
tion of the Quality Control Committee in detail. He 
will have an article on the subject in a coming issue 
of the “American Milk Review.” 


a) 


NON-ACID COAGULATING MILK 
Dear Norm: 


You would be interested to know that we received 
our issue of the July “American Milk Review” in the 
department here at Ohio State as of yesterday, and that 
by that time I had already received one long distance 
phone call and two letters concerning the non-acid coagu- 
lating milk problem. When I got home from work last 
evening, I found another milk processor waiting for me 
with a sample of product for further study of this prob- 
lem. I shall keep you posted in regard to progress. 

Best regards. 

Sincerely, 

W. J. Harper, Asst. Professor 
Dept. of Dairy Technology 
The Ohio State University 


The inquiries that Dr. Harper received were 
in connection with a non-acid coagulating defect 
in cottage cheese. Dr. Harper has had several re- 
ports on the existence of this problem. In our July 
issue, page 34, we published an account of this 
phenomenon. If you have encountered this difficulty 
we would suggest that you get in touch with Dr. 
Harper. 


——()—_— 


ROSES FOR DAN 
Dear Norman: 


Congratulations in using the terrific article by Dan 
Wettlin, Jr. entitled “ Resale Price Control.” It is the 
inclusion of such thought-provoking articles as this which 
makes your publication such an outstanding one. Dan 
did a fine job and I have told him so. I also want to 
congratulate you for publishing same. 


With kindest personal regards, I am 


Sincerely, 

Phillip Alampi 
Secretary of Agriculture 
State of New Jersey 
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The popularity of the Victorian Penny Candy Jar and its ac- 
were : . : 
Jefect ceptance as a packaging container demanded its use as a pro- 
motional theme with cottage cheese—and here it is. 




















ol re- 

- July Designed for distinctive eye appeal . .. . clear sparkling 

f this | glass with Early American Sunburst pattern, no colors to worry 

ficulty about in inventory, fills easily on automatic or manual filling lines. 

h Dr The same jar holds either 12 or 16 ounces. Metal or polyethylene 
lids are available. 

An excellent promotion for six, eight or more weeks, as the 
jar can be used in every room in the home. To provide additional 
sales, a specially designed set of 10 decals are offered your 
customers free—retail value $1.25. 

<< ij #7 dn q 
A FOr Wah 
V Dan _ pee... i. 8 i... 
is the THATCHER GLASS MANUFACTURING CO., INC. 
which 10 Grand Central Ave., Elmira, N. Y. 
. Dan | ~RADIL ET C0 Please send information about your Penny Candy Jar 
ant to COMPLET Cottage Cheese Promotion 
PROMO! 2 iN . L (C0 Have your representative contact us 
Four color leaflets with handy order blank. 
POINT-OF-PURCHASE DISPLAY holds actual jar. NAME TITLE 
STREAMERS for store and window trim. DAIRY 
NEWSPAPER MATS, RADIO SCRIPTS and TV MATERIAL. I sraccy 
city STATE 
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EDITORIAL 





The American Heart Association's Report 


on the confused issue of dietary fat as a cause of heart disease. The 

position is summed up in the Association’s recommendation that no 
drastic change in the American diet is necessary or even desirable on the 
basis of existing evidence. To the dairy industry this means that milk fet | 
as it is presently used is not considered to be a significant factor as a cause | 
of heart disease. 


T. AMERICAN HEART ASSOCIATION has officially taken a stand 


This is good news indeed. But it is also news that needs to be fully 
understood if the bear traps, still unsprung, are to be avoided. 


Trap Number One. Do not think for a moment that popular articles 
will no longer relate milk fat to heart disease. The key to the report is the | 
phrase, “evidence is lacking.” In other words there is no evidence in 
existence establishing a fat-heart disease link that the Committee which | 
drew up the report considered satisfactory. That does not mean that all 
members of the American Heart Association feel the same way. For 
example, at the press conference preceding the release of the report, Shor 





the Editor of the American Milk Review asked if the report should be 7 
interpreted as a contradiction of Dr. Page’s celebrated statement that | adh 
quite possibly Americans should drink less milk. The reply from those} fups 
authors of the report who were present pointed out that Dr. Page spoke as} 7, 
an individual and that his individual assessment of the evidence and the | Key: 
Committee’s assessment may not necessarily be the same. We do not mean} 4,6 
to intimate that Dr. Page disagrees with the Committee of which he was} yer 
a member. What we do wish to point out is that the opportunity for} 9 ¢ 
disagreement exists and that there will undoubtedly be those who do} the 
disagree and who will say so in print. _ read 

Bear trap Number Two. No drastic changes in the American diet works , Fr 
both ways. If a reduction in the amount of dairy foods consumed is not} = “™" 
necessary or even undesirable an increase in the consumption of dairy foods 2 si 
can also be considered as a “drastic change” and be equally undesirable. gs 
This position was expressed by Dr. Frederick Stare, a member of the Th 
Committee that wrote the report. Lim 


The report is not a victory for the dairy industry. It is simply 4 
sensible evaluation of existing evidence. The dairy industry will be making 
a serious mistake if it believes it to be anything else. x4 


YQ) 
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FOUR REASONS WHY KEYSTONE DAIRY 


HEN the Keystone Dairy of Reading, Pennsyl- 
vania ordered a Cherry-Burrell Superplate 
Shortime Pasteurizer for their shining new plant, 
they specified ‘Taylor Equipped”, as usual. Mr. L. G. 
Kauffman, Senior Partner states: “In 2% years ex- 
perience we haven’t had a single production inter- 
ruption.” 
The Taylor Packaged HTST Control System gives 
Keystone— 
1. Greater Protection. Sub-legal temperature milk is di- 
verted almost immediately. 
2. Completely Automatic Control. Operator simply sets 
the pointer to the desired temperature. No need to 
readjust the set point after diversion. 
3. Faster Recovery Time. Only one control valve, in- 
dividually sized and selected for your operation. 
4. Simplicity of Operation. All control adjustments are 
ideally set at the factory. All instruments are housed 
in one case. 
The Taylor Control System comprises a Safety Thermal 
Limit Recorder (left section of case on panel), a hot 


= Protection + Simplicity 
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water temperature controller and cold milk tempera- 
ture indicator (right section) and the Flow Diversion 
Valve (in the center of picture). 

The new, redesigned Taylor HTST Control System is 
simpler, more dependable than ever before. Gives 
maximum protection in the pasteurizing of milk and 
ice cream mix. Ask your Dairy Equipment Supplier 
about its many advantages, or write for Catalog 500A. 
Taylor Instrument Companies, Rochester, N. Y., and 
Toronto, Canada. 


r 


Always specify “Taylor equipped as usual” 


a 





Laylor Lnslruments 


——— MEAN ——— 
ACCURACY FIRST 








VISION - INGENUITY - DEPENDABILITY 
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Here Are Some Rules for 
Your Customers on 


ILK IS UNIVERSALLY RE- 
COGNIZED as a marvelously 
nutritious food possessed of 
a delightful, satisfying flavor. The 
delicate blend of nutritonal substances 
that produce its unique flavor is a 
triumph of that 
never been able to duplicate. To pre- 


nature men have 
serve the nutritional and taste values 
found only in the virgin milk of 
healthy cows is the major problem of 


processor and consumer alike. 


Most of the problems involved in 
preserving milk quality are related to 
the reaction of this remarkable food to 
three outside factors. These three are 
bacteria, sunlight, and foreign flavors. 


If milk is a superb food for people 
it is also an excellent food for bacteria. 
When milk udder of a 
healthy cow it is free of bacteria. 
However, the world is so full of bac- 


leaves the 


teria that it is an easy matter for a 
few of them to find their way into the 
milk supply. It is for this reason that 
the most exacting precautions are 
taken in all stages of milk handling 
from the moment it leaves the cow 
until it is placed on the consumer’s 
doorstep. Farms are rigidly and sys- 
tematically inspected to be sure that 
they measure up to the sanitary re- 
quirements established by health de- 
partments and milk companies. The 
milk supply is tested every day. In 
the milk plant about a third of all the 
labor involved in processing and pack- 
aging milk is devoted to cleaning and 
sanitizing the equipment and_ the 
premises. Such minute details as the 
pouring lip of the container or the 
shape of the corners of storage tanks 
in this ceaseless 


are not overlooked 


struggle to cope with bacteria. 

The second important factor that 
affects the nutritional and taste value 
The that 


light can have an unfortunate effect 


of milk is sunlight. idea 
upon milk may appear strange at first. 


22 


Quality Control in 


But when one considers such marvels 
as the photo-electric cell or the simple 
phenomenon of sunburn one quickly 
recognizes that light, especially sun- 
light, is capable of causing chemical 
and physical changes. After milk has 
been exposed to sunlight for only 30 
minutes nearly all of 
content has 


its vitamin C 
eliminated. There 
is also an appreciable loss of ribo- 
flavin. 


been 


Most serious is the develop- 
ment of a dismaying taste known as 
“sunshine” flavor. 


The third great problem in milk 
handling is its ability to pick up alien 
flavors. In this respect it acts in much 
the same way that a sponge absorbs 
moisture. It is not necessary that milk 
come in contact with the source of 
the off-flavor. Simply expose milk to 
the odor and it will take on the flavor. 
Put a glass of milk in the refrigerator 
near a cabbage and it will take on a 
cabbage flavor. 
and it 
Let a wild and the 
milk will have a wild onion taste. It 
is a characteristic that is remarkable 
but irritating. 


Put it near a melon 


will take on a melon flavor. 


cow eat onion 


Milk companies, because their busi- 
ness depends upon the quality of their 
product take the most exquisite pre- 
cautions imaginable in order that the 
milk which passes through their plants 
is placed in the customer’s hands in 
perfect condition. Magnificent equip- 
ment made of stainless steel, in itself 
a thing of beauty, is used in process- 
ing. Elaborate, procedures 
are followed. Expensive and efficient 
refrigeration facilities are used. The 
result is a product, that as long as it 
remains under the control of the milk 
company, is as close to its original 


sanitary 


perfection as it is possible for a pro- 
duct to be. It is only when the milk 
passes out of the milk 
hands into the possession of the con- 
that the 


sunlight, and flavor absorption, once 


processor's 


sumer factors of bacteria, 





* 
q 
R 


influ- 


and taste 


unfortunate 
nutritional 


again exercise an 
ence on the 
values of milk. 


This is not a surprising situation 
Milk distributors are concerned with 
one thing, putting out a package of 
milk that meets the high standards 
that are required if it is to find a 
market. the other 
hand, are faced with a multitude of 
daily demands on their attention and 
time. The kids 


school when the bus comes by. The 


Homemakers, on 


must be ready for 
beds have to be made. There is wash- 
ing to be done and a basket full of 
ironing sitting with a sardonic grin 
on top of the dryer. There is the mar- 
keting and the house cleaning and the 
inexorable three meals a day. Little 
wonder that there are times when the 
family milk supply does not receive 
perfect care when it arrives in the 
home. 

There are, however, several precau- 
tions, precautions that require merely 
moments 


a little thought and a few 


of time, which the homemaker can 
take that will supplement the quality 
work of the milk processor. The re- 
sult will be a consistently good pro- 
duct and the elimination of those 
supremely irritating experiences that 
occur when one is anticipating the 
friendly, pleasant flavor of a good 
glass of cold milk only to find that 
like a dish of left 


it tastes over 


cabbage. 

Dr. G. M. Trout of Michigan State 
University, one of the nation’s lead- 
ing dairy scientists, lists nine consid- 
erations that enter into the business ot 
handling milk in the home. Dr. Trout'’s 
“Big Nine” are: 

1. Have a receptacle such as o 
doorstep cabinet in which the 
milkman can place the milk 
when he makes his delivery. 


The big virtue in the doorstep cab- | 


inet is the protection from sunlight 
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in} The Home 


that it affords. A long and exasper- 
ating personal experience with sun- 
light flavor was immediately solved 
when a doorstep cabinet was pressed 
into service. Cabinets also offer pro- 
tection from dust and animals. In 
addition they help to prolong the low 
temperature that prevailed when the 
milk was truck. 
This, of course, is an important de- 


removed from the 


terent to bacterial growth. Cabinets 


are usually secured from the milkman. 


2. Bring the milk 
after delivery. 


in promptly 


This is especially true if a doorstep 
cabinet is not used. Most home de- 
livered milk is removed from the door- 
step or protected from light within 
five minutes after delivery. However, 
Ohio State 
showed that some milk was left un- 


a study at University 
protected for as long as 2% hours. The 
vitamins 
that result make such milk practically 
worthless. 


sunshine flavor and loss of 


3. Keep the milk cold and out of 
light until it is used. 


To put it bluntly this means get 
the milk in the refrigerator and keep 
it there until it is used. Bear in mind 
what we said earlier about bacteria. 
Although most of the bacteria have 
been destroyed some harmless ones re- 
main. They can cause off-flavors. Re- 
frigeration retards their growth. Milk 
properly refrigerated, 40 degrees is 
the best temperature, will keep satis- 
factorily for as long as a month. 


4. Use all the milk from one con- 

tainer before opening another. 

Regardless of how careful a person 
may be, bottle of 
opened it is exposed to bacteria. Its 
keeping quality is immediately re- 
duced. By using all of the milk from 
one container before another one is 


once a milk is 


Opened the amount of milk exposed is 


kept to a minimum. 
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Indicative of the technical skill that is applied to the problem of milk quality are 

these young men at lowa State College who are being trained to detect flavor defects. 

Their skill will be used by milk companies in the ceaseless effort to produce a 
quality product. 
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This is the last point at which the milk distributor can exercise control over the quality 


of his product. From here on quality becomes a « resp 


ibility. The doorstep 





cabinet is an excellent method of protecting milk from light and temperature until 
it can be placed in the refrigerator. 


5. Keep containers closed during 
storage. 

This is a simple method of protect- 
ing against the absorption of off- 
flavors. The average refrigerator con- 
tains a strange and wonderful collec- 
tion food each with its own particular 
odor. The odors are not necessarily 
bad except when they get into the 
milk. The aroma of bacon in the fry- 
ing pan is one of the delightful bless- 
ings that softens the ordeal of getting 
up in the morning but it doesn’t be- 
long in the milk supply. 












6. Rotate the milk in the refriger- 
ator, setting the freshly de- 
livered milk to the back. 

While milk under the best 
of conditions will keep 


stored 
a long time 
the best of conditions do not usually 
prevail in the average home refrig- 
matter of 


erator. It is, therefore, a 


prudence to use the oldest milk first. 

7. Avoid shaking the milk as much 
as possible. 

This recommendation applies pri 


(Please Turn to Page 125) 





FUNDAMENTALS OF ORGANIZATION: 


It Takes Agreement to Produce 
a Clear Purpose 


By THORINGTON B. ROBERTSON, M.B.E. 


HE MECHANICS OF hammer- 
7 ing out a clear statement of 
purpose involves three steps:— 
1. Establishing in a general way 
the one or more broad purposes 

of the organization. 


2. Determining the order of their 
importance. 
3. Defining the precise limits of 


each purpose so as to produce 
an exact, easily understood state- 
ment of policy for the guidance 
of each member. 


Carrying out these three steps 
usually involves the reconciling of con- 
flicting viewpoints among the leaders 
of the organization:— 


° ° 9 


UNIVERSAL DAIRY COMPANY, INC. 
Operating Committee 
Transcript of Meeting 

PRESENT: President, Mr. I. M. A. 

Topman; General Manager, Mr. Alto 

Z. Capitano (Chairman); Controller, 

Mr. Carl Pennypacker; Sales Manager, 

Mr. George  Bildwell; Production 

Manager, Mr. Jack Wuerker; Office 

Manager, Mr. Emil Bonlivre; Person- 

nel Manager, Mr. Joe Goodfellow; 

Advertising Manager, Mr. Ivan 

Schoutzall; Maintenance 

Mr. Will Wheelwright. 


GENERAL MANAGER: I called 


this meeting today, gentlemen, to con- 


Manager, 


sider one of the most crucial aspects 
of our company -- - its Purpose. | 
know that in the past we have taken 
this matter of company purpose more 
or less for granted. As we continue 
to grow, however, it becomes more 
and more important that all of us 
know what we are trying to do and 
that we all work to that end and no 
other. 


Because this is so important 
| have asked every department head 
to attend so that we can form a sort 
of “Committee of the Whole.” I have 
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The last article in this series discussed the following points: 


1. Every action done by the men and women in an organization 
(and the entire arrangement of the organization’s internal struc- 
ture) are fixed by the following four factors working in unison: 

a. The Purpose of the group. 

b. The Environment in which it operates. 

c. The Inherent Nature of the people who compose it. 
d. The Methods it employs. 


2. Defining the overall purpose of an organization is the one field 
in which top Management not only can but is expected to 
maintain full control and for the doing of this it cannot avoid 


taking full and final responsibility. 


3. Until an organization’s purpose can be exactly stated, there can 
never be a yardstick by which to measure the relevance, use- 
fulness, or necessity of a single one of its operations. 


4. It is absolutely imperative in every group enterprise, first, that 
there be a clear-cut statement of purpose, and, second, that this 
purpose be made known to every member. 


also asked our President here so that 
he can advise us as to the thinking 
of our Board of Directors. Mr. Top- 
man, may I call on you to start the 


discussion? 


PRESIDENT: Thank you, Al. First 
of all, men, I'd like to say that, while 
this is a serious meeting, I would like 
it to be perfectly informal. We have 
a problem before us which demands a 
concrete solution. I want each one of 
you to feel duty-bound to express 
your ideas about it and to question 
every point that is brought out. I ex- 
pect you, however, to be completely 
frank and honest in expressing your 
opinions. Let’s not have any yes-men 
around the table. Your General Man- 
ager and I are hoping you will act as 
our associates in helping us to develop 
an exact statement of what our Com- 
pany’s purpose is to be. Once that 
statement has been settled on and ap- 
proved by the Board of Directors, it 
will be the firm policy of the entire 
organization. This policy will be the 





yardstick against which the Board, 
each of you Department Heads, and 
every employee on your stafl will 
measure what we are doing. It will 
provide a means of evaluating every 
new idea and project. Here is your 
chance to influence the entire future 
of our company, but remember, what- 
ever we decide, all of us must expect 
to take full responsibility for the de- 
cision. As Managers, we cannot dele- 
gate that responsibility to anyone else. 
GENERAL MANAGER: Thank 
you, Mr. Topman. Now I’m going to 
ask Jack Wuerker to outline ver) 
briefly why this matter of Company 
Purpose is sO important to us. 
OPERATIONS MANAGER: Well, 
as you all know, our organization is 
made up of men and women engaged 
in doing things, in carrying on activ- 
ity of one sort or another in the inter- 
est of the Universial Dairy Com- 
pany as a whole. This activity is the 
means by which we continue to exist 


(Please Turn to Page 28) 
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709 Woodland Avenue 


THE HAYNES MFG. CO. 


“PROFIT BUILDERS" 


Cleveland 15, Ohio 








— 





HAGNES 
No. 5 
CAN CART 
HANDLES 
10 GALLON 


MILK CANS 
WITH EASE 


Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


Haynes 
"CARRY- 
BASKET" 


PROMOTES 
SALES 








' Carry-Baskets make 
Eight Stock Sizes. 


bottle carrying easy. 


“ SOLID-OIL" 


ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.” 











=| waynes 
"ROLL- 


AcY¥Yy'! 
J I 


" 
Ni 
rT 


oon 


TABLE 
CART 





Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 

















HAYNES 
THRIFTY- 


HANDLES 


FOR GALLONS AND 
HALF-GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
Jugs. The stainless steel clips secures 
handle to neck of jug. 





HAYNeS 
"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HAgGNeS 
“CUSHION 
SEAL" 


Fiat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 


HAgNeS 
“ROLL- 
EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 





HaAgNeS 
SNAP- 
HANDLES 
FOR HALF 
GALLONS 





‘ Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 











HAYNES 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAYNES 
—— 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 








HaAgnNeS 
LL-EASY" 
CASE DOLLY 


"R 


Carries heavy loads with perfect ease 
Available in 6 standard 


as well as special sizes. 


and safety, 


RN ME I ARC ARR ESS IE 
| WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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YOU BUDGET 
THE BEST... 


WHEN YOU 
BUDGET 


Here’s the line . . . designed by dairy 
engineers . . . that pays its own way 
Returns your budget dollars in a sur- 
prisingly short time . . . then keeps on 
saving for you for years. 


Regardless of your operation—10,000 Ibs. or 
1,000,000 Ibs. of milk a day—L-P engineers 
can show you how to make real savings. Write 


for full information. 


THE LATHROP-PAULSON COMPANY 


2459 W. 48TH ST., CHICAGO 32, ILL. % 46 W. CLINTON AVE., TENAFLY, N. J. 


DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 





—— J 
CASE STACKERS >» CONVEYOR SYSTEMS >» CAN WASHERS > CASE WASHERS > WEIGH CANS > RECEIVING TANKS 
VACUUM SAMPLERS > CREAM REJECTERS >» MIKRO-SAN—The Super Can Washer Detergent 
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GASE STACKER 


Stacking from the top down, the L-P Case Stacker design 
is simplicity itself. It takes only a 14 h.p. motor to lift 
the carriage into position and drive the hydraulic pump 
— gravity actually does the rest! 





® Simplicity of design. 


® Flexibility — adapts itself to various case 
widths and lengths, automatically. 








® Requires no pit in floor. 


® Down-stacking saves power by eliminating the 
necessity of lifting cases. 


® Requires only a '2 h.p. motor. 


® Delivers perfectly stacked cases to either on- 
floor or in-floor conveyor. 


® Simple, one-second adjustment changes case stack- 
ing height from two to maximum as desired. 


and the [P 


FLOOR 
CONVEYOR 


The L-P rugged Floor < : 

Conveyor Chain features same operating ease. 
a wide, smooth carrying x 
surface for case stacks. 


® Stacks 2, 3, 4, 5 or more cases automatically, 
as standard equipment. 








® Cases can be raised from filler height to stacker 
height in approximately 10 to 12 feet, depending 
on the maximum number of cases to be stacked. 





WRITE TODAY FOR FULL INFORMATION. 


THE LATHROP-PAULSON COMPANY 


2459 W. 48TH ST., CHICAGO 32, ILL. % 46 W. CLINTON AVE., TENAFLY, N. J. 





DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 


—— 





NKS CASE STACKERS » CONVEYOR SYSTEMS > CAN WASHERS > CASE WASHERS > WEIGH CANS > RECEIVING TANKS 
VACUUM SAMPLERS > CREAM REJECTERS > MIKRO-SAN—The Super Can Washer Detergent 
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(Continued from Page 24) 


as a going concern. 
but it is the ' 
which the internal structure of our 


Not only that, 


very foundation upon 
organization is based. In other words 
our division into departments, sec- 
tions and subsections arises out of the 
different kinds of activity we carry on 
in the business. Every person in the 
Company is essentially but an agent 
for the performing of some part of 
the total activity. Taken all together, 
then, we form a sort of dynamic mech- 
anism. Obviously, for the mechanism 
to be efficient, it must proceed with 
the least loss of time and effort and 
with the lowest cost in dollars and 
cents. To bring this efficiency about 
is the main task of all of us here 
about the table. 

Now, of the four things which de- 
termine exactly what activity each 
member of the Company does in his 
capacity as agent, the first is our over- 
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faced 


sometimes 
with a decision to go after more 
volume and defer profits or stay 
with the volume it has and pay 
dividends. 
cated by the fact that by defer- 
ring dividends, future profits, based 


Management is 


The decision is compli- 


on investment now in greater pro- 
ductive capacity resulting in great- 
er volume, may be far larger. 
Whatever the decision is, the re- 
sponsibility for it rests with top 
management who must be respon- 
sive to the wishes of the owners 
The decision can- 
not be made by or delegated to 
division heads, whose 
be sought but whose 
tion is 


of the business. 


advice can 
chief func- 
policy not 
policy. 


execution of 
determination of 


all purpose; this is what keeps every- 
thing else in line. I think we, here, 
know in a general way what that 
purpose is but I’m also convinced that 
us wrote down his 


if each of own 


understanding of it in private, we 
would all come up with a slightly dif- 
ferent idea. 


The trouble is, these different opin- 
ions are used to guide the actions of 
the people under us. Hence, each de- 
partment could be driving toward a 
slightly different goal. If this is true, 
it must, of course, produce _ ineffi- 
ciency. And the wider the differences 
among us, the greater the loss of ef- 
fort, and 


time money. 


This is why our over-all purpose is 
important and why we should elimi- 
nate differences of opinion by decid- 
ing on one purpose and getting it 
down in black and white where we 
can keep it constantly in mind. I 


would like to suggest, Mr. Capitano, 


that we start off by each man stating 
what he thinks our Company pur. 
pose is. 

GENERAL MANAGER: Thank 
vou, Jack. Your suggestion is a good 
one. Will, why don’t you lead off? 
We'll go right around the table. Keep 
it brief; we'll reserve general com- 


ment until later. 


MAINTENANCE MANAGER: 
Well, I'm not sure I understand just 
what we're getting at, but for what 
it’s worth, ['d say our purpose is to 
keep the milk flowing into the plant 
and the products going out to the 
customers and to be the best damn 
dairy in the city. O.K., Ivan, you're 
next. 

ADVERTISING MANAGER: | 
don’t think it’s enough just to move 
stuff in and out of the plant. I agree 
we want the best dairy in town, but 
somewhere along the line we have to 
gain customer acceptance for our 
products to stay in business. I'd say 
our purpose is to sell merchandise; 
the rest follows naturally. What do 
you think, Joe? 

PERSONNEL MANAGER: I think 
you boys are forgetting that this Com- 
pany is made up of people. Person- 
ally, I think our first and most impor- 
tant purpose should be to build up 
so good an organization, with such 
top-rate people, so well trained, that 
we can outcompete any other outfit 
in town. If we follow this purpose 
we will automatically keep the milk 
well. A 
hitting team is the key to our success 
Emil, don’t 


flowing and sell as hard- 
and don’t you forget it. 
you agree? 

OFFICE MANAGER: I do and I 
don’t Joe. People are certainly impor- 
tant but they can run off the track 
every so often unless you have good 
supervision all down the line. None 
of us can watch each man every sin- 
gle minute so we have to set up 
methods of control. I think our pur- 
pose should be to get the simplest, 
most effective systems we know of to 
control the activities of our entire or- 
ganization and then get every em 
ployee to stick to the proper system 
For instance . 

GENERAL 


minute, 


MANAGER: 
We're wandering wa' 
We're 


volved with the means of achieving 


Just a 
men. 
off the subject. getting in- 


(Please Turn to Page 94) 
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Let this Soliilay, (adkage 


sell more eggnog for you! 


A high-profit product like eggnog needs 
a package that symbolizes high quality, 
shows taste-appealing color, protects 
the eggnog’s delicate flavor. 

Only glass does all three. The spar- 
kling clear bottle guards the eggnog’s 
flavor, yet lets your product's color and 
quality show through. An attractive 


DURAGLAS CONTAINERS 


ACL design speaks your season’s greet- 
ings, adds a handsome holiday air to the 
package itself. 

Plan now to increase your eggnog 
sales with Duraglas containers. In both 
quart and half-gallon sizes. Call your 
nearest Owens-Illinois branch office for 
complete details. 





Owens-ILLINOIS 


GENERAL OFFICES + TOLEDO 1, OHIO 


AN @ PRODUCT 
{) , 
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LOADING IS A SNAP. Routeman slides rack out, swings INTERIOR MECHANISM IS SIMPLE. You will cut service 
retainer bars out, stacks cartons in place and puts back calls to a money-saving minimum because the machine is 
retainer bar. All in minutes—quickly and simply. so simple. There are no belts, no conveyors. 


NORRIS 3-DRINK VENDER SELLS MERCHANDISE .. . makes more money for you. The lighted vender front attracts customers, 
The simple coin drop helps them make correct selections. You can gain more locations, more sales with this machine. 






American Milk Review 
































NORRIS CARTON OR BOTTLE MILK VENDER 





CAN MAKE MORE MONEY FOR YOU 


You can move more merchandise with this new 
| vender. Two special features have been built in 
to increase your profits. 

The cool-looking dairyland scene lights up to 
form a colorful setting for the window display 
of products you vend. 

The simple coin drop invites initial and repeat 
mers. | sales. Gone are the levers, buttons and dials. 
Customers’ errors are virtually eliminated be- 
cause this vender is so simple to operate. 

This handsome machine will earn new locations 
for you and keep your established locations sold. 

Norris Venders have become known for rugged 
construction that rarely needs service. Now, with 
new lighted front and new simple coin drop, this 
Norris Milk Vender is the machine you want to 
make you more money. 


Tvice | 
ine is 


NORRIS MILK VENDER 
from the greatest name in milk dispensing 





NEW VENDER FRONT LIGHTS UP. Colorful dairyland 


Norris DISPENSERS, INC. scene stops customers, starts sales of the products dis- 





played in the window. Panel itself is made of chip-proof 
plastic, back lighted for impressive effect. 


=> 2720 Lyndale Ave. So., Minneapolis 8, Minnesota 


Write today for new FREE brochure: Dept. AMR97 

















COIN DROP IS SIMPLEST BUILT. Customers select each drink by dropping OFFER YOUR CUSTOMERS THREE SELECTIONS. 
ha separate channel. There are no dials, no levers, no buttons and only one Vends any three drinks you choose—in 4 pint or 
ehanger. Confusion and errors are virtually eliminated. Because this machine lg or 1 pint cartons or most 14 pint and \ qt. 
Simple to operate, customers will step right up and buy—again and again. bottles. Capacity is 216 cartons or 168 pints. 







Visit our booths 703 and 704 at the NAMA Show; October 13 thru 16 
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Major elements in the high-speed, high-efficiency separation 
system are the separators, the control panel and the vented 
pump. Coordination of the three makes possible the process- 
ing of huge quantities of milk—4,300 cans a day at the Delhi, 


One Pump 


One five-horse- 


power pump drives 
milk through four 


separators simultane- 





ously in a new sys- 

tem working success- 

@ fully at the Delhi, 

New York, plant of 

the Delaware County Cooperative 
since its inception five months ago. 
One, two, or three of the separators 
can be shut down and by-passed with- 
out increasing either the supply pres- 
sure or the skim back-pressure on the 


separators remaining in operation. 


Ralph Ward, maintenance super- 


32 


N. Y., plant of the Delaware County Cooperative. 


Serves Four Separators 


By HERBERT SAAL 


visor of the plant, comments that prior 
to installation of the system, there was 
milk 


going through each separator. 


no indication how much was 
The 
system takes the guesswork out of this 
phase of operation. 


William S. 


asserts, “This system gives controlled, 


Frank, plant manager, 


uniform pressure. It means less butter- 
fat loss, better separation and better 
control over cream.” This is especially 
important in a plant processing 4,300 
cans of milk a day in the flush season. 

He points out. too, that now only 
one pump is operating instead of four 
pumps. There is not only the saving 


of horsepower, but also the saving re- 


sulting from there being only one 
pump where there used to be four: 
manual adjustments on all four pumps 
and separators no longer have to be 
made. The capital investment and 
maintenance expense for pipelines be- 
tween each pump and separator are 
eliminated. 

Mr. Frank and Mr. Ward developed 
the system with the cooperation ol 
the Taylor Instrument Company and 
the DeLaval Separator Company i? 
conjunction with the Waukesha Fou: 
dry Company and the Dietrich Dai 


Supply Company of Syracuse, N. Y. 


American Milk Review 











' 


> 
















This Trademark brings new 
concepts to Milk Marketing 








-s | All-Jersey’s national program offers unusual 
opportunities to progressive distributors 


A local license to distribute a national brand of superior quality milk, stand- 
Ving re- e . . . 

1s por ardized to sell at the price of regular and premium milks in each area. 

e four: Active support of The American Jersey Cattle Club and its local producer 
pumps . . 

heey membership. Assurance of an adequate supply of milk for a volume market. 
nt and Establishment of a strong competitive position through outstanding consumer 
anys: advertising, emphasizing the solids non-fat superiority of Jersey milk. 





tor are | 
tol ; 


veloped FRANCHISES NOW AVAILABLE: For Complete Information Write to 
tion of The American Jersey Cattle Club, 1521 East Broad St., Columbus 5, Ohio 
ny and 


any in Presented by The American Jersey Cattle Club 


1 Foun . 
: Dai representing over 70,000 Jersey Producers 
_N. Y. 
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Worker turns off milk supply to one of the separators. This action will not affect supply 
pressure in other separators as control instruments will slow flow to maintain uniform 
pressure. Note the absence of individual pumps and maze of pipe behind each separator. 


The heart of the system is control 
of the three pressures to which separ 
ators are subject: supply pressure, 
skim back-pressure and cream back 
pressure. The supply pressure and the 
skim back-pressure are automatically 
controlled; the cream back-pressure is 


manually controlled. 


The essential components in the 


system are a double duty panel 


mounted pressure controller, a pump 
with a vented cover pumphead, an 


valve and the 


air-operated sanitary 




















separators. The controller, which has 
sanitary pressure sensitive elements, 
permits the operator to predetermine 
both separator supply pressure and 
skim back-pressure. The operator ad- 
justs the controller set pointers for the 
pressures he requires; indicating point- 
ers show exactly what pressures he is 
getting. The indicators respond almost 
instantaneously to changes in the set 


pressures, 


The action of one side of the con- 


troller causes automatic increase, o1 





: 








decrease, of product flow 


necessary 


to produce the present separator sup- 
ply pressure. This means when going 
from one to two separators, the milk 
How rate is doubled; when going from 
two to three, it is increased by 50 per- 


cent, ete. 


This precise flow control is made 
possible through the use of the newly- 
developed vented cover pumphead on 
the Waukesha Positive Displacement 
Pump. A _ pressure relief valve, the 
vented cover can be set for any de- 
sired pressure. It eliminates the need 
for troublesome by-pass assemblies, 
extra nuts, ferrules, tubing and relief 
valves, and the labor and time in- 
thei 


volved in assembly, disassem- 


bly and cleaning. 


Pressure in the sealed chamber is 
Kel-F 


diaphragm, which seals off the pass- 


exerted against a rubber or 
age between the suction and discharge 
side of the pump when head pressure 
becomes excessive. None of the pro- 
duct is recirculated within the vented 


cover. 


In today’s dairy economy the trend 
continues toward fewer plants, each 
processing larger quantities of milk. 
The national production of all non-fat 
dry milk products in 1956, for ex- 
ample, was 1,483,900,000 pounds. An 
all-time high, this was five percent 
more than in the previous year. The 
Delhi, New York, of 


the Delaware County Co-op plant is 


installation at 


a reflection of this trend. 


When pressure against pump on the discharge side exceeds 
the pressure in chamber “A,” the diaphragm raises at point 
“D” to pass head pressure through vents “B” to the suction 
side of the pump. This effects the suction condition and the 
discharge is slowed or stopped accordingly. 


Ralph Ward, maintenance supervisor of the plant that manu- 
factures cream and dry milk, examines the control panel that 
is an integral part of the system. The panel on the left con- 
trols temperature; the one on the right, pressure. 
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sour carton is the public expression of the quality your plant produces. It protects both product and Dee 
rofits, or should. Each month, more and more dairies switch to Dairypak cartons. May we tell you why? Wy 


CLEVELAND 26, OHIO 





Review URE-PaK CARTONS ARE MANUFACTURED UNDER LICENSE FROM EX-CELL-O CORP., DETROIT, MICHICAN 
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“HOT CARGO” CLAUSES 


Action was brought recently 
in a United States court by the 
Regional Director of the Na- 
tional Labor Relations Board for 
an injunction forbidding the 
Milk Drivers and Dairy Em- 
ployees Union local from picket- 
ing and interfering with milk 
distributors in New York City. 


It was charged in this action 
by Chesterfield Farms, White- 
stone Farms, York Creameries, 
Broadlea Dairies, Pine Crest 
Farms, Maplewood Farms and 
Lakewood Farms that since 
May 8th, of this year, this union 
in the furtherance of its demands 
for a collective bargaining agree- 
ment with the drivers of ap- 
proximately 40 home delivery 
dairies, has engaged in and by 
picketing, orders, appeals, in- 
structions and other means, has 
induced and encouraged em- 
ployees of certain pasteurizing 
and bottling plants, to refuse 
to handle the goods of these 
companies. 


Contained in these union em- 
ployment contracts is a so-called 
“hot cargo” clause that, “It shall 
not be a violation of this agree- 
ment or cause for discharge for 
any member of a union to refuse 
to make deliveries or pick up 
of goods to or from any customer 
or third party if such customer 
or third party is directly in- 
volved in a controversy with any 
union under the jurisdiction of 
the American Federation of 
Labor and if pickets are situated 
at the location where the 
delivery or pick up is to be 
made.” 


Under this clause, the union 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


contended, its conduct in this 
instance was legal and justified. 
Of the exemption thus claimed 
by the union by virtue of this 
“hot cargo” clause, the court in 
granting an injunction against 
this union’s activities, quoted 
from a recent Federal court 
decision. 

“It is difficult to see how a 
contract between an employer 
and his employees can affect 
the right of the public who are 
not a party to such contract. 
The natural and reasonable con- 
struction of the ‘hot cargo’ 
clause would seem to be that 
it affects only the rights of the 
parties thereto. Specifically that 
in exempting the employees 
from the duty to handle the 
products of the employer in the 
midst of a labor dispute, the 
clause simply means that this 
right of the employees exempts 
them from being dismissed by 
their employer should they diso- 
bey his orders to handle such 
products.” 





Douds v. Milk Drivers & Dairy Em- 
ployees Union, 32 Lab. Cas. 70,779, 
U. S. Dist. Ct., June 14, 1957. 


OUT OF AND IN THE COURSE 
OF EMPLOYMENT 


Y THE REGULATIONS 
r of the Buncombe County 

board of health in North 
Carolina employees of certain 
types of dairy firms are required 
to submit to Wasserman tests 
every six months. When an em- 
ployee of the Arcadia Dairies 
in that county was sent by her 
employer to the county clinic to 
receive these tests, the nurse 


in her attempt to extract blood 
from the arm of this employee 
failed in doing so from the left 
arm and secured the desired 
specimen from the other arm 
after puncturing the left one. 


Immediately the left arm be- 
gan to swell with soreness and 
inflammation where it had been 
punctured. From an award to 
this employee under the Work- 
men’s Compensation Act the 
employer appealed, contending 
the accident did not occur “out 
of and in the course of” her 
employment, as provided in 
these statutes. 


“Ordinarily,” said the court 
in its decision, “an infection re- 
sulting from a vaccination or 
blood test administered by an 
employer’s physician or nurse, is 
held to be an injury ‘arising out 
of and in the course of employ- 
ment,’ where the employer re- 
quired the employee to be vac- 
cinated, even though the re- 
quirement may have been based 
on a request or recommendation 


of the board of health. 


“On the other hand the author- 
ities seem to hold that where 
the employee is required by law 
to have a blood test in order to 
obtain employment or to retain 
it because of the nature of the 
work, if the employee becomes 
infected as a result of such test, 
the disablement therefrom is not 
a compensable accident that 
‘arose out of and in the course 
of employment,’ notwithstanding 
that the employer, pursuant to 
his statutory duty, had ordered 
the employee to take the test.” 





King v. Arthur, 96 S.E.2d 846, North 
Carolina, March 6, 1957 
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CUMBERLAND 
CASE COMPANY 


give your glass a truly 


cushioned 
ride! 


DELIVERY CASES 


For Square Glass Bottles 


The NEW wire case with a floating bottom 

. not welded to sides but suspended at 
the 4 sheet steel corners by the unique 
method shown at right. This gives a bot- 
tom that flexes with jolts and bumps rather 
than transmitting the shock to the bottles. 
Made in all standard bottle sizes. Avail- 
able in hot dip, electroplate or new pre- 
galvanized finish. 


For additional information, see your job- 
ber or write us for descriptive literature 
and prices for your specific requirements. 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 











Capacity: 
6 oblong glass 


MADE-O-WIRE atelimelelitelary 























Close-up of bottom corner illustrates 
the unique method of suspending 
bottom from the four steel corners 


Manufacturers of a complete line 
of wire —and hardwood and steel 
cases for both glass 
4 bottles and paper 


it * >a 







BOUND-O-STEEL 
Quart 3x4 Case For 
Glass Milk Bottles 


16 Quart or 
9 Half-Gallon 
For Paperboard 
Containers 


BOUND-O-STEEL 
20 Quart Case 
For Paperboard 
Containers 








DR E. FRED KOLLER 


Service Charge Idea Tried in Twin Cities 
As Price War Grinds Down Margins 


Cities 
market of Minneap- 
olis and St. Paul has 


been in the throes of 


The Twin 


Euchuive 


a grinding price war 

Py for more than a year. 

The situation is pain- 

fully demonstrated 

by the record which shows that since 

October 1, 1956 the price most fre- 

quently listed for advertised brands 

of fluid milk has been a devastating 
27 cents a half gallon. 

The Twin Cities industry is hurt- 
ing. Richard Bonde, manager of fluid 
milk and cream at Land O'Lakes says, 
“Based on July producer prices milk 
should not fall below 34 cents whole- 
sale. Most milk today (late July) is 
being sold to stores at 29 cents. It 
is impossible to make a profit at that 
figure.” 

The price war is the product of 
several forces but the most significant 
appears to be the influence of grocery 
stores and supermarkets where milk 
is being used as a loss leader. Mr. 
Newline, general manager and secre- 
tary of Cloverleaf Dairy in Minne- 
apolis says that there has been a 
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WILLIAM C. RIEDEL 


By PAT CLEPPER 


definite influx of new companies into 
the area. “Several sources, previously 
involved in butter, cheese and pow- 
der have been shifting over to fluid 
milk in the Twin Cities market,” he 
states. But, as Mr. Newline points 
out, “Milk is a_ very traffic 
builder, comparable to giving away 


good 


a car or issuing trading stamps.” The 
price struggle 
wholesale outlets. 


centers around the 

William Riedel, general manager of 
Sanitary Farms in St. Paul, notes that 
new companies coming into the field 
never come in at the prevailing price, 
but always under the market. This 
means that established dairies are fac- 
ed with the choice of losing volume 
or meeting the lower price. 

Some optimism is voiced by leaders 
in the field concerning the effect of 
a recent act of the state legislature 
—the Minnesota Dairy Industry Unfair 
Trade Practice Act (Chap. 821 Laws 
of 1957)—which is aimed toward vari- 
ous malpractices, including price dis- 
crimination against any store or group 


of stores. The act, not a_ price-fixing 


one, requires wholesale distributors to 








RICHARD BONDE 


post all wholesale prices in their place 
of business, on trucks etc. 

Coupled with this act is the 8 per 
cent law which prohibits sales below 
cost. That is, the retailer must charge 
8 per cent over his invoice cost for 
milk. “The act does not guarantee the 
retailer a profit,” points out Donald 
M. Sandland, director of the depart- 
ment of Business Development. “The 
8 per cent was selected as an ap- 
proximate cost of doing business. The 
important thing is that the store is 
prohibited from selling below what the 
milk cost him. The Dairy Unfair Trade 
Practice Act is aimed toward assuring 
that all the stores get an equal break.” 

Actual strength of the legislation 
will be seen, some experts feel, when 
the supply of milk is more abundant 
than it is during June and July. At 
least one dairy leader feels that the 
constitutionality of the law will prob- 
ably be subjected to test. 

One of the products of the price 
war has been a renewed interest in 
retail home delivery. The Twin Cities 
market has pioneered in quantity dis- 


counts. It was here that Edwin S. 
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CLOSER CONTROL 
OF COTTAGE CHEESE PROCESSING 
WITH BALDWIN SR-4 SYSTEM 


Instant weighing of the vats at every step during ripening for maximum yield—correct weight within +1/10% 


Here’s how you can be sure of maximum yield, less waste, 
better texture in making cottage cheese. Baldwin SR-4 Load 
Cells installed under the vats will give instantaneous, highly 
accurate weight readings at every step of ripening. Get exact 
Proportioning of milk to starter by weighing the milk. Weigh- 
ing curd tells you exactly how much creaming mixture to add. 
And a final weighing tells you exactly how much cottage 
cheese you have. Accuracy is within 1 pt. in 100 gal. 


Baldwin load cells under the vats make weighing fast and easy. 


BALDWIN - LIMA: HAMILTON 


Electronics & Instrumentation Division 
Waltham, Mass. 


SR-4® strain gages © Transducers « Testing machines 
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Baldwin SR-4 Load Cells in- 
stalled under vats, bins, tanks or 
hoppers sense weight instanta- 
neously, send highly accurate 
electrical signals to Baldwin 
indicator instrument. 











Cells are small and easily installed—hermetically sealed 
against heat and moisture—easy to keep clean. They are 
virtually maintenance-free—no moving parts to wear out or 
break down. Accurate weight is read in pounds on a Baldwin 
indicator instrument. 


Have a B-L-H representative call on you and show you how 
a Baldwin SR-4 system can save you time, material and 
money. For more information, write for your free copy of 


Bulletin 4302, Dept. MR2. 








Elwell, Northland Milk and Ice Cream 
Company, introduced the now famous 
Elwell Plan. Land O’Lakes in Min- 
neapolis has carried the quantity dis- 
count idea close to its logical conclu- 
sion by instituting a 10 cent service 
charge for home delivery. If our 
memory serves us correctly Mr. Elwell 
has tried out a similar program in Des 
Moines. Using the July price of 15 
cents milk is sold under the Land 
O'Lakes system at 15 cents plus a 10 
cent service charge for the first quart. 
Subsequent quarts command only the 
the 15 cent price. The 10 cent service 
charge does not represent the entire 
cost of making a delivery. Dr. Fred 
Koller, University of Minnesota’s De- 
partment of Agriculture Economics, 
found in a study made in 1955 that 
the average cost of making a retail 
delivery was 24.72 cents for the two 
largest distributors in the market. Dr. 
Koller pointed out in his study, how- 
ever, that using a service charge as 
large as the delivery cost figure would 
probably result in the loss of some 
customers thereby further increasing 
delivery costs. The 10 cent figure was 
thought to be a realistic one that 
would be attractive enough to interest 
quantity buyers and yet small enough 
so that it was not a penalty for small 
customers. 

Land O’Lakes took the plunge on 
four suburban routes in the Twin Cities 
area. They were new routes where 
the route and the plan were intro- 
duced simultaneously. The small cus- 
tomers did not go for the deal which 
is about what one would expect. The 
medium size and large customers liked 
it. The routes, with a year of operation 





PAT CLEPPER 

The Twin Cities market has 
had more than its share of 
troubles during recent years. In 
addition to the price war de- 
scribed in this article the mar- 
ket has been through a period 
of labor trouble that culminated 
in a week long strike. The story 
of this market and the attempts 
that are being made toward 
improvement was written espe- 
cially for the “American Milk 
Review” by Pat Clepper, a free 
lance writer associated with Na- 
tionwide Trade Press Syndicate. 











behind them, have an average of 600 
points. Deliveries have hit a whop- 
ping 9.4 quarts per stop. Land O’ 
Lakes is using paper half gallons. 
About 95 per cent of the rest of the 
market uses glass for home delivery. 

The Land O'Lakes people feel that 
the service charge program or quantity 
discount program they have adopted 
has been a good program both for the 
Land O’Lakes organization and for 
the industry. The plan is operating in 
about half of the areas where they 
are distributing milk. In these areas 
house to house sales have just about 
doubled. Pleased with this trend the 
firm plans further study of the service 
charge-quantity discount idea. The 
method encourages both large and 
small customers to ask for less service. 
Indeed many small volume buyers find 
that service once a week will supply 
them with their needs for milk and 
other dairy products. 


Dr. Koller, in his studies of delivery 
costs and quantity discounts, has ap- { 
plied the service charge idea to whole. 
sale as well as retail sales. In recom. | 
mending a partial reflection of delivery 
costs in the service charge for home 
delivery he opened up the question 
of using a 100 per cent delivery cost 
discount for stores. The formula as 
he set it up would be 15 cents per 
quart and 10 cents service charge per 
stop on home delivery routes and 
13.368 cents per quart for milk and 
$1.02 for delivery on wholesale routes, 
Dr. Koller felt that this dual system 
would result in a more realistic eco- 
nomic basis for fluid milk distribution. 
It would emphasize the costs where 
they occur. The purpose would be to 
encourage both wholesale and retail 
customers to buy more milk and less 
service. 

So far as we know the service 
charge has not been put into effect 
for wholesale deliveries in Minneapo- 
lis. A service charge of 20 cents a case 
is used in California. However, the 
fact that the idea has come up for 
consideration is in itself encouraging. 
Up to the present time there has 
been little that a milk distributor 
caught in a price war could do but 
meet the price and hope the war 
would end before he did. While a 
service charge for wholesale business 
is probably not a cure-all, may not 
even be workable for that matter, it 
does represent a search for a better 
way. Dr. Koller concluded his study 
with the words, “To make progress 
in the field of milk distribution the 
dairy industry must dare to try some- 
thing new.” He can say that again. 





Dairymen's League Report 
Shows Biggest Year So Far 


HE DAIRYMEN’S League an- 
nual report for the year ending 
March 31, 1956, showed an in- 

crease in net return to members of 
$859,828 over the previous year and 
that year was $300,000 better than 
the year before. 


The annual report also marks 1957 
as the golden anniversary of the found- 
ing of the New York cooperative. 
Stanley Benham, president, writes, “It 
is difficult for persons who did not 
experience those early days to believe 
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the abuse, persecution and militant 
opposition faced by the early members 
of the League.” 


Recounting how League members 
overcame the early vicissidues, Mr. 
Benham then goes on to comment 
about the present and the future in 
the milk business. He says, “If de- 
velopments of the past few years are 
any indication, it would appear that 
we are standing at the threshold of 
far-reaching changes in farming meth- 
ods and methods of handling milk 


which may have an important effect 
upon the entire industry. 

“Production per cow is steadily in- 
creasing throughout the nation and, 
in spite of a declining farm population, 
we are still confronted by surpluses. 
Population estimates of 221 million 
persons in the United States by 1957, 
however, give reason to believe that 
the picture may one day be reversed.” 

During the fiscal year ending March 
31, 1956, Dairymen’s League members 
produced and marketed through their 
Association the largest volume of milk 
in the League’s history, more than 30 
percent above ten years ago. This 
volume of milk was produced by 4 
fewer number of dairy farmers than 
ever before. 
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Result: Six sparkling new color combinations 
... fresh sales appeal for each week in Lent! 


The Man With The Lily Plan is ready with a brand-new version 
of last year’s successful Lenten promotion for the dairy 


industry—to make your spring sales pic- 
ture brighter than ever. It features the 
“Color-A-Week” cottage cheese container 
program: A delightful Easter Bunny de- 
sign in six new two-color combinations. 

Lily’s “Color-A-Week” containers come 
in the eight sizes you’ve found most 
salable: 8, 12, 16 and 32 oz. squat; 12 and 
16 oz. intermediate ; 32 oz. tall; and a two 
lb. (#2) tub. The snug-fitting paper lids 
for each size can be imprinted with your 
name. Plastic or metal lids are also avail- 
able for many sizes. 
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What’s more, Lily* has prepared a valuable kit chock full of 
bright ideas on how to get your share of the Lenten market! 


This kit includes TV and radio copy, win- 
dow and store display ideas—posters .. . 
a complete supporting program carefully 
developed by a group of experts. 

It also includes recipes for salads, 
dressings, sandwiches, for main dishes. 
and desserts—recipes that can mean extra 
year-round cottage cheese sales for you. 
Want complete details on this exciting 
program? Write: Lily-Tulip 
Cup Corporation, 122 East 
42nd St., New York 17, N.Y. 
*T.M. Reg. U.S. Pat. Off. 














Dairy Industry Suffers from 
Acute Shortage of Labor Relations Men 


By PAUL POTTER 


Dairy executives 


are still faced this 


O market which is feel- 


. ing both the 
sures from 


year with rising rates 
for labor in a general 


pres- 
workers 

— who want more cash 
in their jeans and shorter workweeks 
in which to bring home that cash. It 
is calling for ingenuity on the part 
of management in the face of con- 
sumer resistance to price advances 
that must surely come in a round of 
inflationary influences. 


In this situation, top policy men in 
the dairy industry are turning every 
stone to uncover ways to hold down 
their this item is 
next in size only to cost of product. 


Walking through one of the 


labor costs, since 
most 
modern milk plants in the middle 
west the other day, we saw a vast 
operation with a mere handful of men 
to turn the right valves or press the 
right button. They were the only men 
that 
had been represented for years by a 


left from a sizable work force 
union that exacted top rates and kept 
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pressing for more payroll costs. The 
owner has it all figured out that his 
savings in labor costs will pay for his 
new milk plant. But the capital out- 
lay is beyond the reach of many con- 
and 
find 


other ways to carry the greater load 


cerns, no matter how well run, 


this owner’s competitors must 
of pay raises, shortened workweeks, 
pension and welfare plans, and other 
so-called “fringe benefits” which may 
not be reflected in the man’s weekly 
pay check, but which he expects just 
the same. 


that more milk com- 


panies are assigning the task of per- 


So we note 
sonnel or labor relations work to men 
who can have the patience and _ per- 
spective to deal with industrial rela- 
tions problems daily (and into the 
nights in many cases). The job is as 
important as the one assigned to the 
production manager or sales manager, 
and calls for a teaming of all three 
men. The need for trained men in 
labor relations niches in the dairy in- 
dustry is nothing short of acute. Even 
in markets where collective bargain- 


ing brings together the company rep- 


An obvious result of rising rates for 
labor has been a trend toward automatic 
machinery. The automatic caser shown 
here, tended by one man, handles 60 
half pints in each case loading. {+ 
is geared to the speed of the filler, 


resentatives to work with spokesmen 
for the employers, busy top executives 
must have someone to sit in on the 
lengthy sessions of employers as well 
as their meetings with unions or inde- 
pendent employee groups, who can do 
more than just listen and observe. 
These labor relations managers in 
most cases need a background of ex- 
perience in the industry, but some 
very good negotiators are aiding dairy 
company employee relations matters 
without such background. They must 
be men who are willing to get out 
from behind their desks, and who will 
get along well with union business 
agents or stewards while still holding 
They must be 


the company reins. 


men who inspire confidence from 
those with whom they deal, and who 
will have the backing of their em- 
ployer that is so necessary to com- 
mand the respect of organizations of 
employees. This is not built in a day 
and takes patience within manage- 
ment ranks in any concern. 

A survey has just been completed 
by American Management Association 


of the compensation provided men 
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about whom we are talking. The sur- 
vey covered about 6,000 middle man- 
agement executives in some 239 firms 
in the U. S. and Canada. The study 
showed their pay runs all the way 
from $6,000 to $15,000 a year, with 
some men in such jobs in big con- 
cerns getting as much as $30,000. 


According to the AMA report, such 
men are getting an average of 5.8% 
more now than they were a year ago. 
The survey included in addition to 
labor relations managers, sales or re- 
gional sales managers, chief account- 
ants, plant managers, etc., in some 
43 types of jobs that lie between the 
top management level that makes 
policy and the lower supervisory jobs. 
Three out of four of these men got 
raises during the past year. More than 
half of the raises were merit raises, 
while nearly one fourth were a part 
of general company salary increase 
policy. Promotions accounted for but 
7% of the increases in pay of such 
men. The remainder were raised for 
a combination of these reasons. 


The situation facing men who man- 
age men in the dairy business this 
year is not simple, and the job ahead 
looks plenty tough. We are so close 
to the woods sometimes that we can 
get very little comfort from that re- 
alization of similar conditions prevail- 
ing in many other food and service 
lines. The impact of changes in our 
general economy and the political in- 
fluences at work within organized 
labor are bound to have an effect 
upon a business so close to the homes 
and lives of the people who want 
more money, more leisure in which to 
spend it, and who find it so easy to 
finance things they want by a series 
of installments, which later bear down 
so heavily on their paychecks. 


We have talked with a good many 
dairy executives this year who have 
been faced with more drastic labor 
union demands than ever before and 
with less chance to trade out or com- 
promise these “outlandish” proposals 
into a workable agreement. They try 
to get the men on the workers’ side 
of the table to see the dangers to home 
delivery, to number of jobs, and in 
some cases to the very future existence 
of the employer’s business. They find 
in so many cases the experienced 
union local’s leaders are either oper- 
ating under instructions from “higher 
up” or are faced with unrest in mem- 
bership ranks that makes their job 
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Dave Beck and James Hoffa before the roof fell in. Instead of union members taking out 
their hard feelings within the union when leaders prove to be unfaithful, they seem to 
vent their feelings at contract negotiating time. Employers get hit in the backswing. 


of settlement more difficult. Add to 
this the sizable pay hikes granted in 
other lines seeking more manpower, 
and the “fringe benefits” they offer, 
and you wind up with a settlement 
that really hurts the business. 


Instead of union memberships tak- 
ing out their hard feelings within their 
unions about disclosures of unfaithful 
top leaders in organized labor, they 
take it out at contract negotiating 
time. The employer, who has no more 
use for union officials untrue to their 
trust than his employes have for such 
men, gets hit in the backswing. Thus 
we see more strikes in the milk busi- 
ness this year than could have been 
envisioned in an economy of plenty 
and expansion. Some situations have 
been prevented from being real seri- 
ous and nasty only by employers 
going much farther in granting de- 
mands than their better judgement 
dictated. 





PAUL POTTER 


Paul Potter has devoted his 
considerable talents to labor- 
management relations. A veteran 
of the business who has partici- 
pated in scores of contract nego- 
tiations, he is recognized by 
industry and labor alike as the 
leading authority on labor prob- 
lems in the dairy industry in 
the United States. 











One way out of the predicaments 
which are too widespread this year 
to be local or isolated cases is to 
lengthen the period covered by the 
newly negotiated agreements. Thus in 
Buffalo the dairies signed their first 
contract for two years in a market 
traditionally holding to one year pacts. 
In Philadelphia, the dairy industry has 
set up a three year contract without 
an opening clause, by spreading 
the union’s demands out periodically 
through the contract’s life. In Terre 
Haute, Indiana, the union and com- 
panies have settled for a four year 
contract. In Denver, the firms and 
union signed up a three year pact. 
In California, also, there are some 
two- and three-year deals. 


One of the worst milk strikes of 
the year went on for almost a month 
in the Duluth-Superior Twin Ports 
market of 150,000 population. The 
three years in which the parties will 
carry out their settlement will be 
rough ones for all concerned, for no 
one ever wins a strike. In St. Paul 
the strike lasted a week before the 
dairies and union came to terms. Issue 
in many such markets was how to 
grant sizable payroll increases without 
jeopardizing further the relationship 
of home delivery to store distribution. 
Unions resisted doggedly the em- 
ployers’ efforts to convert from EOD 


(Please Turn to Page 113) 
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Famed artists depict wildlife scenes on Weyerhaeuser tree farms. For full color reproductions suitable for 
framing, just write Kieckhefer-Eddy Division—Weyerhaeuser Timber Company, Camden, New Jersey. 


From tree farms al to YOURDpI 


The merger of Kieckhefer-Eddy and Weyerhaeuser Timber Company offers advantages 

to you: Jt means the most dependable source of quality PURE-PAKS. Weyerhaeuser has been 
noted for its quality of product and service for half a century. Kieckhefer’s 

dependability is well known to you. Now this combined organization carries its quality 
control all the way from the woods to your customers: From tree farm, through pulping to 


food board production, carton manufacture and multi-color printing, to your plant 


and to your customers. Further, research and development resources are 


combined to bring steady advances in food packaging. 





KIECKHEFER =- EDDY DIVISION W 


OPENING INSTRUCTIONS 


EAST 
CAMDEN, NEw JERSEY 


MIDWEST 
THREE Rivers, MICHIGAN 
SEYMOUR, INDIANA 
CARPENTERSVILLE, ILLINOIS 
HASTINGS, NEBRASKA 


SOUTH 
JACKSONVILLE, FLORIDA 
GARLAND, TEXAS 





ROCKY MOUNTAIN 
Sat Lake City, UTAH 


WEST COAST 
WHITTIER, CALIFORNIA 


VANCOUVER, WASHINGTON 





g VANCOUVER 
WASHINGTON 
— RIVERS e CAMDEN 


MICHIGAN NEW JERSEY 4 


CARPENTERSVILLE € SEYMOUR 
ILLINOIS e INDIANA 





HASTINGS 
SALT LAKE CITY & NEBRASKA 
UTAH 


pod WHITTIER 
CALIFORNIA 


GARLAND @ JACKSONVILLE 
TEXAS FLORIDA 


DAIRY SHOW—SAN FRANCISCO 
We will see you at the Dairy Show October 21 
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American Heart Association Recommends 


No Drastic Changes in American Diet / 


Authoritative Report Says Incontrovertible Evidence On Fat- 
Heart Disease Link Is Lacking— Atherosclerosis Seen As The 


Product of Many Factors —This Is Good News But Keep Your 


Powder Dry— The Woods Are Still Full of Indians 


Printed below is the complete text 
of the official news release outlin- 
ing the high spots of the Amer- 
ican Heart Report. 


RASTIC CHANGES in the 
amount or type of fats con- 
sumed by the general public 


cannot be justified as a means of re- 
ducing the incidence of heart attacks 


Association 


or strokes, according to a report of 
the Nutrition Committee of the Amer- 
ican Heart Association which was re- 
leased on August 16. The report was 
prepared in conjunction with the 
American Society for the Study of 
Arteriosclerosis. 


Reviewing the scientific data now 
available, the report declares that ex- 
isting evidence does not justify a rigid 
stand on the between 
what people eat—especially the fat 
content of the diet—and hardening 
of the 
condition underlying most heart at- 
tacks and strokes. 


relationship 


arteries (atherosclerosis), the 
It states, however, 
that the evidence is sufficient to war- 
rant an immediate and comprehensive 
investigation of diet as one factor in 
the development of coronary and cere- 
bral artery disease. 

“One of the first things that occur 
to lay individuals in thinking about 
chronic diseases is a possible change 
in diet,” the signers of the report point 
out, adding: “Frequently this reason- 
ing is applied to situations in which 
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diet is of little or no importance. The 


result is a flood of diet fads and 
quackery. 

“This is a time when great pres- 
sure is being put on physicians to do 
something about the reported _ in- 
creased death rate from heart attacks 
in relatively People 
want to know whether they are eating 


young people. 


themselves into premature heart dis- 
ease. They are entitled to an unpreju- 
diced answer,” the signers continue. 

“In the opinion of the authors of 
this review, there is not enough evi- 
dence available to permit a_ rigid 
stand on what the relationship is be- 
tween nutrition, particularly the fat 
content of the diet, and atherosclerosis 
and coronary heart disease. We are 
certain of one thing: the 
now in existence justifies the most 
thorough investigation. This should 
be done soon, thoroughly, and un- 


evidence 


compromisingly.” 


Obesity Hazard 

Despite the lack of incontrovertible 
evidence that a relationship exists be- 
tween the fat content of the diet and 
hardening of the arteries, the authors 
suggest that many Americans might 
be well advised to cut down their fat 
intake as a sensible way of overcoming 
obesity or maintaining normal weight. 
Obesity is a health hazard caused “by 
consuming more energy than one ex- 
pends,” the report points out, adding 
that dietary fats are the most concen- 


trated source of energy. For those 
who should consume fewer calories, 
eating less fat is probably indicated. 
“Diets providing 25 to 30 percent of 
the calories from fat, rather than the 
current 40 to 45 percent in the Amer- 
ican diet, can still provide palatable 
meals for our accustomed tastes,” the 
report declares. 


Approaches to the Problem 


The authors of the report note that 


the association of fats with athero- 


sclerosis has been pursued by scientific 
investigators in nearly every part of 


the world and at various levels, 
through population studies, clinical ob- 
servations of patients and 
mental work with animals. 

In a clinical field, the linkage of 


fats with hardening of the arteries, has 


experi- 


been supported primarily by the find- 
ing of high levels of fatty substances 
in the blood—a condition known as 
hyperlipemia—in patients suffering 
from certain diseases associated with 
a greater incidence of coronary heart 
disease. 

“The 


with hyperlipemia is presumably 


(One example is diabetes.) 


equation of atherosclerosis 
valid,” the report declares, but it adds 
that this does not automatically estab- 
between the fats 
in the blood and the fats people eat. 
Other potentially significant factors — 
for example, the role of other nutri- 
ents, the total intake of calories, the 
rate 


lish an association 


at which calories are used up, 
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at fo Announcing the merger of 


AMERICAN CAN COMPANY 
Fat. and DIXIE CUP COMPANY 


the | —a move that promises better 


Your " 


service to all ! 


those —_ 
ilories, "tl ->_ ea 


icated. Recently, American Can Company and Dixie 

ent of Cup Company were formally joined to better 

an the serve both industry and the American public. 

Amer- 

latable By combining research and manufacturing facili- 

s.” the ties, Canco and Dixie Cup will be able to devise 
| even better, more convenient products. By unit- 

a ing management and marketing staffs, these two 

corporations will be able to offer more efficient, 

- that more complete sales and technical service. 

ithero- 

ientific In the months and years to come, you can fully 

yart of expect that your industry, and those it serves, 

levels, will benefit from this merger! 
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etc.—are not easily disentangled, the 
authors say, from the problem of fat 
consumption per se. “Perhaps the best 
that can be said is that there is an 
association which has statistical value,” 
the report declares, “but that it is not 
an obligatory association either in 
small groups or, much less so, in an 
individual.” 


Animal Studies 


As for animal experiments, the 
authors point out that such studies — 
beginning with the discovery many 
years ago that fatty deposits could be 
produced in the arteries of rabbits 
through feeding them cholesterol in 
oil—helped focus scientific attention 
on a possible relationship between 
fats and atherosclerosis. Subsequently 
atherosclerosis, similar to but not iden- 
tical with the human type, has been 
produced in other experimental ani- 
mals as well by a great variety of 
dietary 


means, according to the 


statement. 


The report notes, however, that so 
far as man is concerned, the funda- 
mental problem is not simply the 
thickening of arteries by fatty deposits 
but their shut-down or occlusion by 
clots or plaques, with resultant damage 
or death of tissues deprived of their 
blood supply. This is the event that 
produces a heart attack or stroke in 
man, depending on whether it occurs 
in an artery nourishing the heart o1 
the brain. Despite the extensive and 
severe atherosclerosis which has been 
produced experimentally, the authors 
point out that laboratory animals do 
not, as a rule, go on to the 
of occlusion — “the 
problem.” 


stage 


real nub of the 


Population Studies 

Population studies are often cited in 
support of the view that coronary dis- 
ease has increased alarmingly in the 
past generation or two in countries 
like the United States which have a 
high standard of living and where the 
diet includes a high percentage of 
calories from fat. Concerning preva- 
lence, the authors of the report say: 
“No one questions the remarkable in- 
crease in the reported number of cases 
of this condition.” They add, how- 
ever, that changes in statistical pro- 
cedures for reporting deaths, better 
diagnosis and acceptance of broader 
concepts of coronary disease among 
physicians filling out death certificates 
may well account for the greatest part 
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of the recorded increase. At best, they 
emphasize, the interpretation of vital 
statistics poses many difficulties, and 
these difficulties are magnified when 
an effort is data 


made to compare 


from different countries. 

With regard to the often-cited drop 
in cardiovascular death rates of Euro- 
pean countries affected by wartime 
food (and fat) shortages, the report 
quotes evidence that deaths from heart 
disease began to decline in Britain 
a year before fat rationing was insti- 
tuted. An upward trend appeared 
again in 1943 despite the fact that 
fat restriction continued and was even 
intensified in 1947. Similarly in Nor- 
Way, apparent mortality from cardio- 
vascular diseases tended to decrease 
before wartime shortages became 
severe, according to the report. 


Data on the dietary habits of 
peoples are also difficult to analyze, 
the Committee points out. Food avail- 
ability in a country is not the same 
as food consumption; data on food 
waste, for example, are not usually 
reliable. This waste factor is but one 
of many: that must be taken into ac- 
count when an answer is sought to 
the question of whether Americans 
are eating more fat today than they 
used to, according to the authors. 
“The tremendous fat collection from 
kitchen waste during the war years is 
an indication of the degree of “loss” 
from this one source, the report states. 


The American Diet 


Has there been a real change in the 
amount of fat eaten by Americans over 
the past generation or two? According 
to the report, the answer to this ques- 
tion is probably “No.” It cites studies 
among college students made during 
the 1890’s which indicated that 36 to 
44 percent of calories eaten by these 
groups came from fats, a ratio similar 
to that of today. Current army rations, 
the report notes, have a fat content 
almost identical with that of rations 
provided for troops serving on the 
western outposts during the late 


1880’s. 


With reference to the current wide- 
spread whether a 
change in the types of fat eaten may 
be involved in the high incidence of 
coronary disease in the U. S. today, 
the authors find little or no evidence 
Although the 
use of hydrogenated fats (usually vege- 
table shortenings) has increased in the 


discussions of 


to support this view. 


past 50 years, no major rise occurred 
between the 1920’s and the end of 
World War II, when margarine se 
went up sharply. Even so, “the pro. 
portion of animal and vegetable fats 


in the American diet has remained | 


relatively constant,” the authors say. 


citing U. S. Department of Agriculture | 
tables that show a ratio of approxi- | 
mately 70 percent animal to 30 per- | 


cent vegetable fat available for human 
consumption in the U. S. both 20 
years ago and today. 


Summing up the problems implicit 
in the statistical approach, the authors 
state: 


“Vital statistics, particularly from 
countries with different methods of 
reporting, understaffed health depart- 
ments, low rates, are 
very likely to be misleading. The 


and autopsy 
diagnostic accuracy of all physicians 
is not equal; from 
The taking of diet 
time-consuming, 


standards vary 
place to place. 
histories is and at 
moderate 
accuracy. When obtained through in- 
terpreters, under the press of time and 
when good rapport has not been pos- 
sible, diet histories lose even this lim- 
ited value. A 


best, yields data of only 


national diet low in 
fat is usually also low in sucrose and 
animal protein; it is usually high in 
fiber and starch, and the vitamin and 
mineral content may differ from Amer- 


ican diets.” 
“Nutritional Common Sense” 


Concluding, the authors emphasize 
the importance to health of “nutri- 
tional common sense” — of eating a 
balanced, varied diet with caloric in- 
take adjusted to overcome or prevent 
obesity. “Such a diet should provide 
more protein from lean meat, fish, 
poultry, and animal products, cereal 
and grain products, and a reasonable 
selection of fruits and vegetables. The 
fat content should be sufficient only 
to meet caloric and essential fatty 
acid demands,” they state. 


These dietary recommendations ap- 
ply, of course, to the general popula- 
tion, the report notes, and do not rule 
out special dietary regimes for indi- 
viduals when these are prescribed by 
their physicians. In such cases, newer 
concepts of nutritional therapy may 
prove useful not only in improving 
the health of the patients concerned 
but also in adding to the body of facts 
on which 


dietary recommendations 
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a TRI-TONE COLORS ON GABLE TOP GIVE YOUR PRODUCTS STANDOUT IDENTIFICATION IN DAIRY CASES! 


Service is our business 


For a complete dairyman’s service package, 
just pick up your telephone. We'll provide 
everything you need. @Space-saving Pure- 
Pak itself—shipped flat eOur own Design 
Service—industry’s fastest, finest @Our own 
Tri-Tone Process—gives you sparkling 3-color 
effects at 2-color cost @Our own Gable Top 
Design—your containers stand out in the 


| 
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cooler, flag customers @Our famous Quality 
Control... and Inventory Control that keeps 
you in stock, always. 


Plus 10 conveniently located plants to help put 
this complete dairyman’s service package to work 
for you. There’s a skilled International Sales and 
Service Engineer near as your telephone. Call us. 


SINGLE SERVICE DIVISION, NEW YORK 17, N.Y. 
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ADENSED mi NYY Breaking in at a dollar a day Bill Baily had hardly 
COUNTRY ~ enough money to pay the itinerant cameraman who 












What It Means to Belong to a Union 


Y NAME IS William Bailey. 

For forty-four years I was con- 

nected with the retail home 

service part of the milk business in 
New York City. There were a great 
many firms engaged in retail home 
delivery in 1910 when I started out 
on my first route. I’m sure that old 
timers will recall the names, McDer- 
mott, Diamond, Empire State, Alex 
Campbell, Renkens, R. F. Stevens, 
Havilands, Isaac Rushmore, Evans, 
High Grounds, Reids and many more. 
I started as a routeman with McDer- 
mott in Brooklyn and ended up in 
1955, still in Brooklyn, as a route 
forman with Sheffield Farms. In be- 
tween those two dates the milk busi- 
ness and the world changed about as 
completely as it is possible to change. 
When I went to work for McDer- 
mott, at that time one of the top 
paying companies, the weekly scale 
for a routeman was $16.00 the first 
year, $17.00 the second year and 
$18.00 the third year. 


panies paid as low as $12.00. In- 


Some com- 


spectors, they are called Foremen 
now, got $21.00 a week. 

There was no union. We worked 
seven days a week — no vacations, no 


holidays, no sick time, no overtime, no 
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BOTTLED MILK. 
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By BILL BAILEY 


pensions. I was married in 1911. I 
asked for three days off and got it. 
But I paid for it. I was docked three 
days’ pay. Seniority meant nothing. 
Our company recognized a man only 
if he was a good salesman. For ex- 
ample, after only six months with 
McDermott due to a good sales rec- 
ord I was promoted to Inspector or 
Foreman. 

It sounds pretty primitive when 
compared with today’s conditions. It 
was, but the beginnings of the great 
changes to come were showing up. 
Our company tried a new plan in 
which there were no salaries, only 
commissions. We got three-quarters 
of a cent for every product sold and 
half a cent for every bottle returned. 
The big trouble with the plan was 
the half-cent on empty bottles. A 
routeman would finish his route and 
then raid another fellow’s route for 
more empty bottles in order to in- 
crease his weekly pay. The new plan 
didn’t last long. The company went 
back to the old scale but paid a bonus 
of 75 cents on every hundred points 
sold over 2,100 points during the 
week. 


We figured every product sold as 


took this picture in 1910. In 1955 he retired with a good 
pension that was the product of labor conditions that 
resembled those of 1910 about as much as the milk 
wagon resembles modern refrigerated delivery trucks, 


I 
| 


a point. The products and _ prices 


were: 
Raw milk in quarts % 
Raw milk in pints 5c 
Heavy cream, '2-pint 12c 
Condensed milk, '2-pint 8c 


We also carried certified milk, but- 
termilk, pot cheese, sour cream, butter 
and eggs. There was no such thing 
as homogenized milk. All bottled milk 
was creamline milk. A route selling 
16 cases of milk, which amounted to 
192 quarts, and 33. individual by- 
products for a total of 225 points was 
considered a fairly good route. We 
had 50 routes but not more than half 
of the men were drawing the monthly 
bonus. 

Competition was sharp but price 
was not an important factor. The 
cream line was the selling point. The 
deeper the cream line was the better 
sales talk we could give. 

There were some wholesale routes. 

The wholesale business dealt in 
what was called “loose milk.” It had 
no reference to morals. The milk was 
delivered to the stores in 40 quart 
cans. The storekeeper dipped the milk 
out of the can and poured it into 


whatever container the customer | 


brought along. 


Each wholesale route loaded 12 to 
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saves your customers over 50% 


Hundreds of dairies have already proven the tremendous appeal 
of Johnston’s steak knife premium. Sales increases of 75% to 
over 100% were common when it was introduced. In fact, results 
were so outstanding, requests have been received every day to 
have it repeated. 

So, here’s your chance to boost your chocolate milk or drink 
sales with the most popular consumer premium ever offered the 
dairy industry. And in addition, your product will be far, far 
superior because it will be made with the finest dairy chocolate 
— from Johnston. 


COMPLETE WHOLESALE AND RETAIL PROGRAM 


For home delivery 
customers, you can 
take your choice of a 
mail-in or driver de- 
livered promotion. 






Everything you need 
to do a bang-up job in 
stores is available. 
Point of sale stream- 
ers, order blanks and 
display cards. 





=) Your Johnston Salesman or Write Box 691, 
== Milwaukee, Wisconsin, for more details 


CHOCOLATE AND COCOA DIVISION 


MILWAUKEE, WIS. ©@ HILLSIDE, N.J. © SAN FRANCISCO, CALIF. 
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15 cakes of ice, 300 pounds each. A 
good-sized piece of ice was given to 
each store free. The milk cans were 
kept in wooden tubs at the store and 
the ice was packed around the cans 
in the tubs in order to keep the milk 
cold. The tubs were supplied by the 
milk company. The wholesale price 
of milk was approximately $2.00 a 
can. 


All of our home service milk was 
bottled on the farm in the country. 


1911—Routeman 


The same practice applied to the by- 
products. From the country the prod- 
ucts were shipped to us by rail to a 
milk platform in New Jersey. Horse 
drawn trucks hauled the milk and by- 
products from Jersey to Brooklyn. We 
used three 
wagons. 


horses abreast on our 
Some companies used five 
horses, three abreast and two tow 


horses. 


Our wagons, when on time, usually 
arrived in Brooklyn between midnight 
and one o'clock in the morning. Home 
service routes started to load from the 
wagons at 1:30 A.M. Sometimes the 
trucks were late due to late milk 
trains. This was generally the case on 
Decoration Dairy and Fourth of July. 
When the trains were late we were 
lucky to see our wagons anytime be- 
tween 4:00 and 6:00 A.M. 


Between the weather, the hours, 
and the seven-day week those were 
pretty rugged days. About 1912 our 
company recognized the union. We 
got two things, seniority and one day 
off a month. 
the better 
followed. 


It was a start toward 


working conditions that 


It was in 1913, 


I think, that Shef- 
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field Farms bought out McDermott 
and Diamond Dairy. All of the men 
were accepted by Sheffield with their 
original seniority. 

Under Sheffield management work- 
ing conditions improved some but not 
fast enough to satisfy the men and 
the union. During one of Al Smith’s 
terms as Governor of New York the 
union held a mass meeting in Madison 
Square Garden in preparation to call- 
ing a strike. Al Smith addressed the 


1930—Route Foreman 


meeting in an effort to avoid the strike 
but it was called anyway. It was a 
rough one and the union eventually 
lost it. 


The company then started a Com- 
pany Union in which both the com- 
pany and the men were represented. 
Relations were smooth for a couple of 
years then the company recognized 
the Teamsters Union. A contract was 
signed and all of us were told to sign 
up with the union. 


Since that time many contracts have 
run out and been renewed between 
the company and the Teamsters 
Union. Each new contract has brought 
better working conditions to the indus- 
try and to the individual companies. 


From time to time I was offered 
other opportunities with the company 
but they were usually jobs not covered 
by the union. I turned them down. I 
liked my work. My salary was good. 
I was assured that when the time 
came to retire I would get a pension 
from the union. Considering every- 
thing I felt that my job was more 
secure covered by the union contract. 
The jobs that I was offered involved 
more money but not enough to make 
up for the things I would have to give 


up. So I worked 43 of my 44 vears 
as a Home Service Foreman for, what 
is to my mind, one of the best com. 
panies in the milk business. I retired 
late in 1955. I have never regretted 
my decision. Besides other pensions, | 
receive on the first of every month a 
pension check from my union, Local 
607. It comes in every month right 
on time. 


It is a queer thing about retirement 
and pensions. Like many other mep 


1954—Supervisor of Foremen 


I was looking forward to the day I 
could retire and take things easy 
knowing that I would receive enough 
money from the pensions to take care 
of all of my needs for the rest of 
my life. 


You can probably guess what hap- 
pened. Probably I never really got 
over the seven-day week. At any rate 
six months of the easy life was too 
much for me. I did not want to work 
eight hours a day but I just had to 
get going again. I went out and got 
myself another job which takes 20 
hours a week. Now I feel as though 
I could go another 44 years. 


I had a 
sometimes strange, experiences in the 
milk business. I learned a great deal 
and have tried to think my way 
through some of the questions that 
I suppose are in the minds of most 


great many wonderful, 


men. I’ve asked myself a good many 
times why my job was a good job. 
What makes any job a good job? In 
my case I think it was three things. 
I liked my work. I liked the company 
I worked for. I had a good union 
working for me and with me. Put 
the three together and it makes for @ 
good job and a good life. 


American Milk Review 














i years 
r, what 
st com- 
retired 
gretted 
sions, | 
10nth a 
, Local 
h right 


irement 


Cr men 








men 


day | 
S$ easy 
nough 
ce care 


rest ot 


it hap- 
lly got 
iy rate 
as too 


> Wl rk 


had to 
nd got 
<eS 20 


though 


derful, 
in the 
it deal 

wal 
s_ that 
t most 
many 
dd job 
yb? In 
things 
mpany 
union 

Put 


; for a 





Vould you like to see 





tent production runs? 
o} somples, without 
y Oe Yours 
the asking. 
tte today. 








COMP RAN A KARE OMA ANGERS 










































4 
tT, 


Your utter and sce ream packages <an have Ahis some pawertul 
append of seady-toseat realism with KYP'S new overwraps and new 
painting methods. Mow you <an get the sure product protection for which 
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FLOOR-TYPE 
CONVEYORS 








CASE UNSTACKERS 


CASE STACKERS 
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AUTO-CASERS 





In your present plant space, and with less work, you can substantially increase A Mojonnier Automation System can be 
your output with a Mojonnier Automation Conveyor System, featuring the engineered to your production schedules 
diciont Uni Seen Deaton Gein €0 GP ia d Floor-T. by men who have engineered thousands 
ient Universal Case Stacker, Case Unstacker, Auto-Caser and Floor-Type of highly successful dairy conveyor 
Conveyor. The Case Stacker, for example, handles up to 48 toms of cases per installations. 
hour i i ired. - ve re ' 
, stacking them 2 to 6 high as required The Floor-Type Con _ ee ee 
almost fully automatic in operation, carrying full or empty case stacks where MOJONNIER BROS. CO. 
needed, easily, smoothly, along straight sections or around curves. 4601 W. OHIO STREET, CHICAGO 44, ILL. 


Automation Conveyor Systems 


CASE STACKERS © CASE UNSTACKERS © BOTTLE CASERS © FLOOR-TYPE AND 
STANDARD HEIGHT CONVEYORS © CASE LINE COMBINERS © CASE LINE DIVIDERS 
AND A COMPLETE LINE OF CONVEYOR ACCESSORIES 





NEW YORK PHILADELPHIA ALLENTOWN, PA. SYRACUSE WASHINGTON, D.C. RALEIGH, N.C. LAKELAND, FLA. ATLANTA CINCINNATI 
COLUMBUS, O. DETROIT MINNEAPOLIS ST. LOUIS SPRINGFIELD, ILL. WATERLOO, 1A. TYLER, TEX. DALLAS LOS ANGELES OAKLAND 
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Health Service Publishes 
Vending Machine Ordinance 


HE PUBLIC HEALTH SERV- 
Tc has announced the publica- 

tion of “The Vending of Foods 
and Beverages,” a suggested sanita- 
tion ordinance and code recommended 
for the guidance of municipalities and 
other local governmental units con- 
cerned with the sanitary control of 
vending machine operation. 


It provides, in part, that “Milk and 
fluid milk products offered for sale 
through vending machines shall be 
dispensed only in individual, original 
containers or from bulk containers into 
which such product was placed at the 
milk plant; Provided that in the case 
of vending machines that use fluid 
milk products as an ingredient in hot 
liquid foods or beverages, such milk 
product may be transferred at the 
machine location from the individual, 
original container of not more than 
one half-gallon capacity to a vending 
machine bulk container which is clean 
and has been subjected to an approved 
bactericidal accordance 
with paragraph 8 of this item; Pro- 
vided further, that in such transfer, 
the entire contents of the individual, 
original container are used.” 


process in 


It further provided that, “All multi- 
use parts of any bulk milk vending 
machine which come into direct con- 
tact with the milk or the milk product 
shall be effectively cleaned and bac- 
tericidically treated at the milk plant; 
Provided, that 


single service dis- 


pensing tubes which receive bacteri- 
cidal treatment at the fabricating plant 
and which are individually packaged 
in such manner as to preclude con- 
exempted from 
this provision. The can or other bulk 


tamination, may be 


milk container shall be filled only at 
the milk plant and shall be sealed 
with two seals in such manner as to 
make it impossible to withdraw any 
part of its contents without breaking 
one seal, and impractical to introduce 
any substance without breaking the 
other seal. The delivery tube and any 
milk contact parts of the dispensing 





SOMEBODY BETTER THIMK 

Russian biologist Trofim D. 
Lysenko who has made a name 
and a place for himself in Rus- 
sian political circles with the 
theory that enviroment is gen- 
etically more important than 
heredity, has applied his ideas 
to dairy cattle. He maintains 
that he has crossbred Holstein 
cows with Jersey bulls to pro- 
duce an offspring that combines 
the high volume of the Holstein 
with the high fat milk of the 
Jersey. 

Lysenko also claims that by 
special feeding during a cow's 
pregnancy he can bring about 
the inheritance of the sire in the 
unborn calf. 

















device shall be attached at the milk 
plant and shall be protected by q 





moisture-proof covering, or housed jg 
a compartment with a moisture-tight 








closure, which shall not be removed 
until is placed 
in the refrigerated compartment of 
the vending machine.” 


after the container 











Another particularly pertinent sub- 
section says, “All single service con. 





tainers, which received food or bever. 
age from machines dispensing such 
products in bulk, shall be purchased 
in sanitary cartons or packages which 























protect the containers from contam- 





ination, shall be stored in a clean, dry 
place until used and shall be handled 
in a sanitary manner. Such container 

















shall be stored in the original carton 
or package in which they were placed 














at the point of manufacture until in- 
troduced into the container maga- 














zine or dispenser of 
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the vending 
service 











containers 
stored within the vending machine 


machine. 























shall be protected from manual con- 











tact, dust, insects, rodents and other J 








contamination. 








The 18-page booklet is the result 
of cooperation between the Milk and 
Food Program of the Division of Sani- 























tary Engineering Services of the Pub- 
lic Health Service and the National 
Automatic Merchandising Association, 




















the trade association of manufacturers 
and operators of food and drink vend- 
ing machines. 


It was developed at the request of PW 
state and local health authorities and 
the industry in the interest of uni- 


formity in the sanitary control of 
vending machines, particularly those , 

: : p ‘ an e) 
dispensing readily. perishable foods 
and beverages. 


ar than 





STRONGEST CORNERS OF THEM ALL 


BARKER “2in1” Sheet Metal Corner Case 


Two complete full strength corners inter-welded into one solid 
super-strength unit — that’s the big feature of this superbly de- 
signed and finished Barker No. 118 MP. Edges of the 3” wide 
metal corner strip are safely “tucked in” and edge-finished by 
welding them to the vertical wires. No sharp protrusions or un- 
. smooth outside. Nothing to 
mar cartons or injure hands. Extra wide corner posts also permit 
larger more legible display of name. Built-in bumper is designed 
with a heavy corrugation that fits snugly over bottom ring, rein- 
forces the entire corner and prevents “over-riding.” 


guarded edges. . 


illustrated literature. 


2 COMPLETE PLANTS DEVOTED ENTIRELY TO WIRE CASES 


BARKER EQUIPMENT COMPANY 


957 SEVENTH STREET 


. smooth inside . . 


Write for 


KEOSAUQUA, IOWA 





No. 118MP 16 Qt. or 92 Gal. Paper Cartons 
(Patent Applied for) 
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veal This huge tank is cleaned every day with the 


“<bw Girton Circulating Washer for Tank Trucks 


of uni- 
rol of 
- those P 


foods 


s an experimental test tank, larger by | | This washer is guaranteed to thoroughly 
clean 48’ tankers and smaller. 

CUTS LABOR COSTS—Nobody need 
ever enter a tank to clean it. This washer 


ir than any in your tanker fleet. Clean- 
ig this tank, thoroughly and completely, 


dramatic proof of the superior job the | = does the job while the attendant is do- 
ing other work! 

PROTECTS EXPENSIVE EQUIPMENT 
ink trucks will do for your tanker fleet! | | —Hand washing tanks, with a man 


WRTON CIRCULATING WASHER for 


This washer is ike no other on the crawling around inside, leaves scratches 


which collect milkstone. This washer 
jorket! By means of a revolutionary 


maintains the original finish of the tank 
tw hydraulic jet principle, a thorough | interior. 
Write today for brochure, 

Section No. 85]. 


trubbing spray reaches every part 


f the tank and cleans it right down | YY 


b the bare metal. | IRTON / * |ANUFACTURING (a ANY 


@ MILLVILLE. PA 











By R. F. HOLLAND and J. C. WHITE 


Removing Manganese From Water — 
Certain Pesticides Harmless to Humans 


QUESTION — When water is 
drawn from our well it is perfectly 
clear. After it has stood for a 
while, it becomes cloudy and finally 
material settles out. After it has 
stood in the pipes it will produce 
dark stains on cloth. Some one 
suggested the material might be 
manganese. If so, is it possible to 
eliminate it? 

Pa. 


ANSWER — From your description 
of the material precipitating from 
your water supply, I suspect that the 
diagnosis of manganese is probably 
correct. Manganese may appear in 
ground or surface waters and is most 
often found in coal-mining regions. 
It may chemical 
forms, such as manganous bicarbonate, 
manganous sulphate, and colloidal or 
organic manganese. It appears in 
water supplies less often than iron but 
is frequently associated with iron. 


appear in several 


Manganese in a water supply may 
be extremely troublesome in the case 
of some industries, such as the dyeing, 
laundering, or tanning. As little as 
0.05 part per million of manganese 
precludes the use of water containing 
it in the paper and pulp industry. 

Occasionally where spring water is 
bottled and sold for drinking purposes 
dissolved 


manganese may create a 
problem. As you mention in your 
letter, the water will appear clear 


and sparkling for as long as two or 
three days, then a flocculent material 
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will cause it to become cloudy and 
finally a sediment will collect in the 
bottom of the container. 

Under certain conditions manga- 
nese may form black deposits in water 
pipes, the 
industrial water supplies where the 
water treatment not been ade- 
quate for its removal. With regard to 


particularly in case of 


has 


the elimination of manganese, it can 
probably best be done in small and 
even fairly large industrial operations 
through the use of the zeolite process. 
A number of excellent companies man- 
install these water- 


ufacture and 


and are in a 


position to make recommendations for 


treatment systems 


the solution of these problems. 

In very large installations manga- 
nous bicarbonate can be removed by 
an aeration, settling and _ filtration 
process. The pH of the water is raised 
to 10 or above by adding lime or 
soda. It is then aerated to 
convert the manganese to the hydrox- 
ide form which will precipitate and 
can be filtered off. Good chemical 
control of this process is essential. 


caustic 


Colloidal or organic manganese can 
be coagulated with alum and removed 
by filtration. 

An excellent book on this subject 
may be obtained from the Reinhold 
Publishing Corporation and is entitled 
“Water Treatment for Industrial and 
Other Uses,” by Eskel Nordell. 

QUESTION — Do the materials 
used to kill insects on farm crops, 


when eaten by cows, result in 
poisoning the cows and the ap- 
pearance of insecticides in the 


milk, and could the milk be poison- 


ous to humans? 
F. B. 


ANSWER — Practically none of the 


insecticides used today will poison aj 


“Cc . . . ' 
cow if used according to directions 


and in amounts necessary to control 
insects on forage crops. But long-time 
feeding of some materials may pro- 
duce a chronic injury, especially if 
the dosage level is high. 


Some materials, such as DDT, are 
known to be stored in the body fat 
of the cow and are secreted in th 
butterfat of the milk. Therefore, 
farmers should spray 
with only the recommended materials, 
(DDT is not recommended.) and only 
in amounts specified and_ necessary 
for insect control. 

Do not overdose! 


The Food and Drug Administration 
has established, after public hearings, 
tolerances for pesticides in foods. Thé 
milk is 


becomes evident that no_ pesticide 


tolerance in zero 


which will find its way into milk can 
be used on forages. 

If residues are found in the milk, 
the product may be seized and de- 
stroyed by the authorities. 


Parathion, malathion, and methoxy- 
chlor can be used on forage to be 


(Please Turn to Page 125) 
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. “WE'RE GOING TO USE SUNOCO TIGHT SEAL ON THE CARTONS 
Si SO THEY'LL STOP FOLLOWING ME ALL OVER TOWN.” 

F. 6. 
> of the 
Olson a} 

rections 
been At refrigeration temperatures... 
ay pro- 
‘ally i SUNOCO TIGHT SEAL WAX GIVES 
DT, are 
2 CARTONS GREATER STRENGTH 

in the 
erefore, Sunoco® Tight Seal is a 100% petroleum tank trucks. It is sold exclusively through 
: om wax. It is especially processed to give your Pure-Pak. Call or write Pure-Pak Division, 
—_ cartons increased strength and flexibility at Ex-Cell-O Corp., 1200 Oakman Blvd., De- 
: a temperatures between 40F and 50F. In this troit 32, Mich. 

2*CeSSé 
" temperature range, ordinary waxes become 

brittle, frequently crack and flake. The con- 

mee sistent high quality of Sunoco Tight Seal 
istration ‘s : ‘ “ae . , 
pear will assure you of strong cartons, fewer <& 
ds, The bulgers and leakers. 

and it! Tight Seal is available in 50-lb. cartons, ® 
esticide 1,000-lb. and 2,000-lb. pallets, tank cars, and 
nilk can 
_ INDUSTRIAL PRODUCTS DEPARTMENT 
and «deé- 

aio SUN OIL COMPANY Philadelphia 3, Pa. 
> to be SUN OIL COMPANY 
25) (IN CANADA: SUN OIL COMPANY LIMITED, TORONTO AND MONTREAL 
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Low Sodium Milk Seen as Valuable Tool fu. 


In Treatment of Several Diseases 


ILK PASSED through an ion 
M exchange resin at tempera- 

tures of 35 to 40 degrees F. 
results in loss of sodium which is re- 
placed with potassium. The low sodium 
milk thus produced is finding valu- 
able and apparently increasing use by 
the of 
diseases. According to the 
Food and Nutrition of 
Medical Association, 
restricted 


physicians in management 
certain 
Council 
the American 


sodium 


on 


diets are effective 
in cases of congestive heart failure, 
of the 


diseases and under the proper circum- 


cirrhosis liver, certain renal 


stances as a treatment for hyper- 


tension. 


The functions of sodium in the 
body are important. The July issue of 


the Dairy Council Digest — says, 
“Sodium serves to maintain balance 
between water and_ solutes within 


body cells and that in fluid surround- 
ing the cells.” The accumulation of 
body fluids is a condition associated 
with the diseases mentioned above. 
By reducing the intake of sodium the 
accumulation of body fluids is pre- 
vented. This is, of course, an extremely 
simple explanation of a very com- 
plicated physiological process and 
suffers from an attempt to simplify. 
Nevertheless that is the idea behind 


low sodium or sodium restricted diets. 


Milk is very useful in this therapy 


because the sodium can be removed 
without greatly affecting the other 

A from the 
Council on Foods and Nutrition that 
appeared in the March issue of the 
Journal of the American Medical As- 
sociation says in part, “The wealth of 


nutrients. statement 





BIG PRODUCT INCREASE SEEN 

Production of milk per cow 
in the United States exceeded 
6,000 pounds in 1956 for the 
first record, ap- 
parently will go still higher this 
The U. S. cow 
produced 6,006 pounds of milk 
in 1956, this compares with the 


time on and 


year. average 


average production of 4,900 
pounds per cow in North Caro- 
lina in 1956. U. S. total pro- 


duction in 1957 promises to be 
around 128 billion pounds as 
compared with the revised 1956 


figure of 125.7 billion pounds. 











nutrients furnished by milk is no less 
important in sodium restricted diets 
than in normal diets. The omission of 


milk from a sodium restricted diet 
makes it difficult to obtain the 
recommended amounts of protein, 


calcium and riboflavin. Since sodium 
restriction necessarily limits the intake 
of meats and other so-called protective 
foods that normally have high sodium 










contents, the great potential value of 





a low sodium milk is even more 
evident.” 

Effective safe levels of restricted 
sodium intake have not been well . 


established according to the National 
Dairy Council. Prescribed levels of} 
intake, the Council says, should rest 
with the judgement of the physician, 
“In long range treatment, as much 
attention should be given to insuring 
adequacy of diet as is given to its 
sodium content. Deficiencies of cal- 
cium, riboflavin, protein, iron, thia- 


mine, niacin, and iodine are most 
likely to occur if milk, meat, eggs 
and iodized salt are eliminated or 


severly limited in sodium restricted 
diets.” 


The virtue of milk as a tool in the 
treatment of diseases where a low so- 
dium diet is needed has prompted the 
production and distribution of a low 
sodium milk. This of milk is 
found in nearly all large metropolitan 


type 


areas. A firm in California, Lo-Sodium 
Dairy Products Corporation, is now 
in its fourth year of producing and 
distributing a low sodium milk. Dis- 
tribution and production are on a fran- 
chise basis. The firm reports steadily 
growing sales which would _ indicate 
that the product, aside from its human- 
itarian aspects, is finding favor as an 
item for milk distributors. The milk is 
shipped in either fluid or frozen form. 
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RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS pro 
RIDAK GASKETS ... Reference Table for Ordering New RIDAK Pump Gaskets stre 
@ Made by gasket craftsmen. eke sup 
@ Accurately fabricated. GASKET | GASKET SIZE EQUIPMENT USED ON flay 
@ Top grade pure manila paper. NO. 0O.D x 1D ____WAUKESH ; 
@ Standard .035” thicknesses. 10BB 7Vex4, — SVex3%s No. 10BB Pump _ 
25BB 9x6 — 7Y%x4 No. 25BB Pump y 1 
LAPLEX GASKETS . . . S568 14V; ef o 12560758 No. 38, 100 ond 125BB P | | 
: : —_ . 6, mp z 
@ Same sizes as Ridak gaskets. 125A 11%ex8Ve a 7exbVe 55, 100 and 125 Std. fom na 
(Use Ridak numbers — specify Laflex). 466A 6x4 — 5yx3 No. 10 Std. Pump 2 
Recommended for trouble spots where ——— ; —— : OS . 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings for 
Special sizes and shapes [ — - Fitting Size and Gasket Numbers 
supplied on order 48 | GASKET DESCRIPTION (141 2?" | m7 3 
a ae Flat Seat Fitting Narrow Flange...... cn | 28 | 1505 | 2005 | 2505 | 3002 | 4005 
Standard sizes usually 24 Bevel Joint Fitting Standard Flange | 1001 | 1501 | 2001 2501 3001A | 4002 
hours. Bevel Joint Fitting Wide Flange 4 | 1502 2002 2502 | 3001 4003 | 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
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INSTANT TEKKO 


New, exclusive crystallization process... dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 
structure and curd-forming characteristics. This assures you of 
superior uniformity, high quality and the desired ‘‘fresh milk” 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 

1. Skim Milk—Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Western Condensing Company 


GOLDEN STATE SALES CORPORATION 


Appleton, Wisconsin e San 


Francisco, California 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 
4. lee Cream— You get none of the shrinkage normally caused 


by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid mit«. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment... 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 125. 
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Non-Fat Fads in Diet Are Detrimental. 


By A. PAULINE SANDERS, Ph.D. 








T IS SIGNIFICANT to note that, 
now, when Americans have reach- 
ed the point of low consumption of 

butter in our national diet, singularly, 
heart disease should have reached an 
all-time high. This is adequate reason, 
in my opinion for the consuming pub- 
lic to completely ignore the frenzied 
attempt of magazine writers to cite 
butterfat as the culprit in causing 
heart disease. 


During the past 40 years per capita 
consumption of butterfat from all 
dairy foods has remained at a fairly 
stable level, dropping slightly in the 
past few years. Milk has been known 
as nature’s most perfect food for many 
years. It has been so-called because 
it contains so many essential food 
nutrients, including a relatively small 
percentage of fat. Farmers may be 
alarmed because mass hysteria may 
affect sales—but really, eventually, 
facts must win out. 


Some fat is essential in the human 
diet as the bearer of fat soluble vit- 
amins, as a source of essential pro- 
teins, fatty acids, and for the sake of 
palatability. At the same time, how- 
ever, the per capita fat intake from 
other foods has increased. The great- 
est increase has been in animal fats 
and oils; whereas, the normal per- 
centage of fat in relation to caloric 
intake has been about 10%. American 
dietary habits have increased the fat 
intake to about 40% of the total cal- 
oric usage. Cooking fats and oils (not 
including butter) and oils in dressings 
account for about half of all the fats 
that we eat. Frying and use of rich 
gravies and salad dressings should be 
avoided. 

Scientific evidence does not support 
the idea that cholesterol bearing foods 
such as milk or eggs cause heart dis- 
ease. 

Quite a furor was stirred up a year 
or more ago when Dr. Ancel B. Keys 
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of the University of Minnesota made 
a comparison of the dietary habits of 
several nations. In Japan, he pointed 
out, “heart disease” is an unknown 
term and the Japanese receive only 
10% of their caloric intake from fats. 
In America his study showed we 
secure 40% of our caloric intake from 
fats. Therefore, his study became 
positive proof, according to certain 
writers, that there was a direct con- 
nection between the American high 
incidence of heart disease 
high utilization of fat here. 


Dr. Robert E. Olson, Professor of 
Bio-Chemistry and Nutrition in the 
Graduate School of Public Health in 
the University of Pittsburgh, com- 
pletely discounts this assumption. He 
made a similar study of the com- 
parative eating habits of the same 
nations used by Dr. Keys. His study 


and our 


showed an exact comparison of pro- 
tein levels in the dietary habits of the 
Japanese, the Americans and other 
comparable nations. His study showed 
that the Japanese secured 10% of their 
intake proteins while 
Americans secure 40% from proteins. 
Dr. Olson, who has made an exhaus- 
tive study of the relationship of but- 
terfat to obesity, contends that there 
is no closer relationship between heart 


caloric from 





ABOUT DR. SANDERS... 

Dr. A. Pauline Sanders is con- 
sumer consultant for the Penn- 
sylvania Milk Control Board, a 
job she has held for more than a 
year. As a nutritionist she be- 
came concerned about people be- 
ing harmfully influenced by mis- 
leading propaganda about fats in 
milk. That is how she came to 
write this article refuting and 
challenging some of the state- 
ments and insinuations that have 
been whispered, rumored and 
printed about milk. 











disease in America and our fat intake 
than there is between heart disease 
and our relative protein intake or, for 
that 
comparisons that might be made. 


matter, any other of a dozen 


By way of explanation, athero- 
sclerosis is characterized by deposits 
of cholesterol, fatty acids and protein 
in the inner layers of the walls of 
the blood vessels. It affects the coro- 
nary arteries that encircle the heart 
and supply it with blood. These de- 
posits are similar to the rust in a 


corroding water pipe. 


The big question is how Americans 
can reduce their total fat intake. How- 
ever important the need to reduce 
the percentage of calories from fat in 
the diet, a reduction of milk intake 
below the recommended level can 
be dangerous. The real solution to the 
heart problem seems to be for an 
individual to get an average supply 
of whole milk and be careful of the 
total fat intake from other foods. One 
cannot have a diet free of cholesterol 
without having it dangerously defi- 
cient in protein. One should make 
certain that the diet is well fortified 
with proteins, according to the find- 
ings of Dr. Campbell Moses of the 
Pittsburgh’s Medical 
School. Dr. Moses prefers the use of 
the terminology “high protein” and not 
fat”. 


University of 


“low 


“There is a prime need for con- 
servative, deliberate and cautious in- 


terpretation and application of the | 


fragments of knowledge seemingly 


related to the solution of these prob-, | 


lems. At least the 
encourages an optimistic outlook,” ac- 
cording to Dr. Charles May, Chairman 
of the Department of Pediatrics, 
College of Medicine, University of 
Iowa. 


current 


From an article in the May 20 issue 
of Newsweek: “Cholesterol is digested 
with meal, fat-rich or 


almost every 


American Milk Review 


research ! 











Septe 


a 


itake 
sease 
*, for 
ozen 
le. 

hero- 
rosits 
otein 
Is of 
coro- 
heart 
> de- 
in a 


icans 
How- 
duce 
at in 
atake 
can 
o the 
r an 
ipply 
f the 
One 
sterol 
defi- 
make 
tified 
find- 
f the 
dical 
se of 
d not 


con- 


is in- 


the H 


ingly 


prob- , ; 
earch § 


” ac- 
rman 
itrics, 
y of 


issue 
ested 















~ 
Psd 7 


/ why can’t everything 


! 
| beas FRESH 


— 


7 
4 


e° 
— eee ee ee & 
ry 


When you wrap your products in West Carrollton 
Genuine Vegetable Parchment, impurities are sealed OUT and 
freshness is sealed IN. Actually it is as simple as that and 
this time-tested parchment gives butter full measure protection 
from your creamery right into the hands of the consumer. 


West Carrollton Genuine Vegetable Parchment is STRONG—wet 
or dry. Also it is ODORLESS, TASTELESS, INSOLUBLE 

and GREASE RESISTANT, and there are no resins in 
vegetable parchment to impart an off-flavor. 


We are ready to design and print exactly the wrapper you need, 
in attractive colors, using special inks. Write for details. 













BUTTER WRAPPERS 





LINERS FOR MEAT TINS FISH FILLET WRAPPERS BAKERY PAN LINERS 
& INSERTS 


BUTTER TUB LINERS VEGETABLE SHORTENING CELERY WRAPPERS BUTTER BOX LINERS 


& CIRCLES 
CLE CARTON LINERS CHEESE WRAPPERS PARCHMENTIZED KRAFT Wi t C ite 
oes & ee Cana TRI-WRAP FOR POULTRY WRAPPERS on oer ss) arro n 
CAN TOPS SMOKED MEATS RELEASE PARCHMENT 


ant wet, OLEOMARG ARINE 
SLICED BACON WRAPPERS GREETING CARD 
LARD CARTON LINERS WRAPPERS TAMALE WRAPPERS PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © QUILON & DRY WAXED PARCHMENT e AVENIZED Parch ent 


® MYCOBAN e CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 








September, 1957 63 








otherwise. A certain amount is float- 
ing in the bloodstream all the time. 
The vital chemical is neither rare nor 
sinister.” 


In the Newsweek article, Dr. Fred- 
erick J. Stare, Director of the Depart- 
ment of Nutrition of Harvard Uni- 
versity School of Public Health, con- 
ceded there might be a link between 
fats, cholesterol, and heart and artery 
disease, but “at present there are too 
many missing links in our knowledge 
of the subject to go overboard and 
toss out fats. Too many people are 
being alarmed by 
lationship 


the possible re- 
between cholesterol and 
atherosclerosis. Hardening of the art- 
eries could also come from excessive 
proteins, sugars, vitamins, and min- 
erals.” 

Dr. Irvine H. Page, noted heart 
specialist, head of the Cleveland Clinic 
and past president of the American 
Heart Association, also opposes “fran- 
tic non-fat dieting”. “While the notion 
has been advanced that diets high in 
fat are the major cause of athero- 
sclerosis”, said Dr. Page, “there is as 
yet no evidence of its validity to war- 
rant any 


wholesale tinkering with 


the American diet.” 


Creameries Need Greater 
Volume, More Efficiency 


N INCREASE IN VOLUME 
of business in the creamery 


would result in larger net re- 
turns for both the creameries and 
the dairy farmers, according to a 
report of a survey conducted by the 
University of Minnesota. The re- 
port and the survey were made by 
Arvid C. Knudtson and E. 
Koller, agricultural 
that institution. The report is called 
“Manufacturing Costs in 


Fred 
economists’ at 


Minnesota 
Creameries.” 

Another conclusion they drew is 
that it may be necessary to have fewer 
and larger plants to make economical 
operation possible. 

They base their conclusions on a 
study of 128 Minnesota creameries. 

An analysis of costs in 47 of the 
creameries showed that total manu- 
facturing costs averaged 7.3 cents per 
pound butterfat or 5.9 cents per pound 
of butter. Labor accounted for 37 per- 
cent of the total manufacturing cost 
or 2.7 cents per pound of butterfat. 


Labor cost varied according to volume 
of output, kinds of products produced, 
wage rates and labor efficiency. 
Labor cost per pound of butterfat 
was highest in plants with 150,000 to 
to 300,000 pounds annual volume - 
the “low volume” group. These plants 
had a 3.49 cents labor cost per pound, 
compared to 2.26 cents per pound 
butterfat in the largest plants. 
Total cost of processing butterfat 
ranged from 6.11 cents per pound in 
plants with a 600,000-pound annual 
volume to 9.76 cents in plants with 
150,000 to 300,000 pounds volume. 


Knudtson and Koller found that, in 
most cases, creamery costs could be 
reduced by more efficiency in all 
phases of operation. Plants also need 
to give more attention to the selection 
and training of managers and other 
personnel and provide more incentives 
for this improvement. 
better 
plant layouts would reduce labor costs 


Labor-saving devices and 


in many plants. 









SUPER GONG* 


Tough and rugged. Lasts for 
over a year. Use it anywhere in 
the plant—on vats, separators, 
coolers, etc. Springy, long-last- 
ing DuPont Tynex nylon filling 
removes dirt, milk scum fast. 
Solid water-proof plastic block 
takes knocks, bangs — resists 
cracking, splitting. 8” overall. 
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TANKER 


Specially designed for cleaning 
deep rounded containers. Gets 
bulk tanks, milk tank trucks, 
drums or vats sparkling and 
sanitary in less time. 2-piece, 
water - resistant block has 
threaded holes on either side for 
longer wear. Your choice of 
long-wearing DuPont Tynex ny- 
lon bristles or tough Ox palm- 
etto fibre fillings. 48” handle. 








The original Gong-style dairy 
brush. Rugged cleaning power and 
versatility. Husky, man-sized block 
with a filling of Ox palmetto fibre. 
Similar Gong-style, general pur- 
pose brushes available with pal- 
myra, tampico, bassine, union fibre 
or Algil plastic fillings. 8” and 20” 
sizes. 


For fast, thorough, economical 
cleaning in your plant, order 
your supply of these and other 
quality Oxco brushes from your 
supplier today. 












OX FIBRE BRUSH COMPANY, INC. 


rrepericx vla2blished /§8¢ MARYLAND 
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THIS MARK of QUALITY & 


means more VALUE... per DOLLAR... per BODY 
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‘BETTER BUILT; 








elson 
DAIRIES, inc.) 


—— = ’ 
— sone or 


NORRISTOWN. PA BR 2:0406 


\ 





for Cost-Conscious Buyers 
Discriminating Drivers 
Efficient Maintenance Men 


of the DAIRY INDUSTRY 


The functionally designed Boyertown delivery body has 
features engineered and “Better Built” that provide long 
life, greater serviceability with lower maintenance cost for a 
more profitable delivery operation, as experienced by 
thousands of Dairymen. 


“Better Built’’ of Hi-Tensile steel, the Boyertown Complete 
Line of dairy retail and wholesale—standard and refrigerated 
—delivery bodies are available in standard 6’, 7’, 8’, 10’ 
and 12’ body sizes. Built-in features include full square 
usable loadspace, square wheelhouses, Hi-Tensile steel body 
frame, lined inside, insulated roof, steel covered hardwood 
floor, powerful heater and defroster, adjustable driver’s seat 
with safety stop. 


You will find these and many more quality features in 7 
model sizes for Flat Face Cowl chassis and 12 model sizes 
for Forward Control chassis Boyertown “Better Built” 
delivery bodies . . . backed by 85 years’ experience and 
craftsmanship. Ask your dealer to contact a Boyertown 
representative for the Boyertown delivery body best suited 
to your delivery routes. 
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17 Working Milk Cases Easily 
Reached by Driver-Salesman 
from Cab Space 





AUTO BODY WORKS, In 


BOYERTOWN, PENNA 











Delivery Vehicle Builders 
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HE CARNATION COMPANY 
Tei the opening of its mag- 

nificent new plant in Seattle, 
Washington, to put into operation a 
brilliantly conceived and _ executed 
public relations plan that overlooked 
not a single “public.” It was designed 
to make new friends and keep the old 
friends for Carnation among farmers, 
routemen, stockholders, public  offi- 
cials, the clergy, the consumer and 
those interested in neighborhood im- 
provement and beautification. 


In the dedication ceremony, a dairy 
farmer and a Carnation milkman for- 
mally opened the plant by turning a 
three foot gold key in the lock. The 
key had been presented to them by 
Carnation President Alfred M. Ghorm- 
ley. The milkman, George Shipps, 
has been delivering milk to Seattle 
doorsteps since 1907. Ancestors of the 
farmer, Arthur Gallacher, started sell- 
ing milk to Carnation September 6, 
1899, the day Carnation started at 
Kent, near Seattle. 


In this way recognition was given 
to two of the most powerful groups 
in the life of any dairy business: labor 
and the dairy farmer. Their impor- 
tance in the eyes of the Carnation 
Company was underscored. This could 
not help but promote a spirit of amity 
between labor and farmers on the one 
hand and the Carnation Company on 
the other. Their participation in the 
ceremonies represented a symbol be- 
fore the world of harmony among 
the three—labor, management and 
the producer. 


In the speeches and in the literature 
that was distributed, the point was 
hammered home that Carnation is 
attempting to do its part as a good 
citizen of the community and that in 
all of the company’s multitude of 
operations, this is the major objective 
of the company. What better way to 
be a good citizen of the community 
than to provide work first for the elec- 
trical, carpentering, masonry, plumb- 
ing and other contractors who built 
the plant and then for the additional 
workers it would take to man the new 
plant with its tremendously increased 
production? What better way to be 
a good citizen than to build a beau- 
tiful plant and put it in an appro- 
priately landscaped setting. 


What better way to be a good citi- 
zen than to spend $13,040,000 for 


milk from the state’s dairy farmers? 
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Carnation’s beautiful new plant at Seattle was designed to be easy on the eyes as 
well as functional. Great care went into the plan of the landscaping. 


Plant Opening Is Opportunity 
for Excellent Community 
Relations Campaign 


Symbolic of the cooperation among labor, the chief supplier and management was the 
participation in the dedication ceremonies of (left to right) routeman George Shipps, 
farmer Arthur Gallacher, and company President Alfred M. Ghormley. 
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SURER, BETTER 
ALL-AROUND 


S EFFICIENCY 








Check These 
Greater Dollar $aving Features 





RUBBER TREADS .. . ao wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 


LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quolity grease that “stands up” under at- 
tack by heat and water. 





STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
oll times. 





hug way you look at ct 


you get more valve per dollar 


Your free copy 1s waiting 
Send for tt today! 


DARNELL CORPORATION, LTD. 


WNEY OS ANGELES C¢ CALIFORNIA 


WALKER STREET, NEW YORK 3, NEW YORK 
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Carnation is the biggest independent 
purchaser of milk in Washington. 


All of these plus factors would have 
gone for nearly nothing if Carnation 
had not recognized the benefits, not 
only of doing these things, but of 
telling the public it was doing them. 


Speakers at the half-hour ceremony 
were Seattle’s Mayor Clinton; Carna- 
tion Company’s President, Alfred M. 
Ghormley; Joseph Gandy, president of 
Seattle’s Chamber of Commerce; Rev- 
erend Paul B. Van Horn, Minister of 
the Carnation, Washington Congrega- 
tional Church; and Henry C. Weber, 
the new plant’s general manager. 


Special features of the week-long 
dedication events were an open house 
July 24 for the company’s milk pro- 
ducers and open house for the general 
public on July 25 and 26 from 6:30 to 
10:30 p.m. 

More than 100,000 people attended 
the open house during the two days 
allotted for the general public to visit. 

Plant manager Weber said, “Carna- 
tion is extremely proud to provide for 
the people of the Puget Sound country 
what we consider to be the finest dairy 
plant in the United States.” 


A fact sheet and six background 
information sheets were provided all 
newspaper, magazine, radio and tele- 
vision reporters who attended. And 
they were invited from all parts of 
the country to attend and report on 
the event. 

The fact sheet contained all the vital 
statistics — products, capacities, where 
the raw milk comes from, how much, 
the market, properties, acreage, prop- 
erty development, buildings, items of 
interest in the processing plant, sig- 
nificance of the new plant in western 
Washington, Carnation’s significance 
to Washington dairying, history, entry 
date into fresh milk, Carnation fresh 
milk states, experimental farm and 
laboratories. 

Background information sheets were 
headed: How Important Is Dairying 
to the Nation?” “How Important Is 
Dairying to Washington State?” “What 
Is Carnation Company’s Contribution 
to Dairying?” “What is Carnation’s 
Dairying In Wash- 
ington?” “What Is the Significance of 
Carnation’s New Plant For Western 
Washington?” “Why did 
Decide to Build Its 
Seattle?” 


The plant opening gave the com- 


Significance to 


Carnation 
Finest Plant in 





ALFRED M. GHORMLEY 











HENRY C. WEBER 


pany a chance to tell a great many 
people the story it wanted to tell them 
about the dairy industry in general 
and Carnation in particular. A new 
plant, rising majestically out of a lake 
bottom, yet blending harmoniously 
with its background is enough to whet 
the interest of the people in the area. 
The Carnation Company capitalized 
on this interest by making available 
to the people through the reporters 


fascinating background information. 


With this background information, 
the reporter for the general publica- 
tion and for the trade press as well 
had a good start toward writing an 
intelligible, coherent story about the 
whys and wherefores of the new Car- 
nation plant in Seattle. And the read- 
ers of the Seattle newspapers, most of 
whom the Carnation Company hopes 
will become new customers if they are 
not now customers and bigger cus 
tomers if they already are customers 
of the Company’s ice cream and milk, 
will have a better understanding and 
a friendly feeling toward Carnation. 
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Shurtleff’s modern plant. After 
the highly successful conversion 
campaign, the dairy introduced 
a new business campaign for MV 
milk sales. In 2 weeks it had pro- 
duced 7 new customers per route. 





™ 


ACTUAL SALES OF MULTI-VITAMIN MILK EXCEEDED 
THE MOST OPTIMISTIC FORECAST 


In February and March of this year 
Shurtleff’s Ice Cream Company, 
Janesville, Wis., conducted a con- 
version campaign to introduce MV 
milk. The routemen’s incentive con- 
test was based on a guesstimate that 
between 40 and 65% of their 
customers would be converted. 

But here’s what actually happened 
during the first 7 weeks: 





Glenn E. Sauer, Shurtleff’s first route salesman, who 
started working for the company in 1923, delivers 
multi-vitamin milk to a customer, Mrs. Milton Terrill. 


September, 1957 


Week ending Conversion 
a ee ere rrr 85% 
OES POO FE 79% 
DE. s0eecsebrverdvesabeaan 78% 
Me scidtceeseseradenaiese 78% 
Se hkbiiesaiarednsnceseee 77% 
D uccasusodaveavavasectan 77% 
FO cevesecsccssrivecsosss 77% 


It was decided to offer Shurtleff’s 
MV milk in %-gallon amber bottles 
only. The reason for this decision 
arose from the fact that 14-gallon 
jugs of whole milk (unfortified) al- 
ready constituted 70% of Shurtleff’s 
total retail volume and the dairy 
wished to convert the largest-selling 
unit to a profitable, premium milk. 
Since the conversion, the milk sold 
in -gallon bottles has risen to 80% 
of total retail volume. 


Shurtleff’s enjoys a yearly increase of 
about 3% in sales volume. During the 
conversion campaign, the total 
volume of milk sold rose 2%—in 7 
weeks the dairy had made two-thirds 
of a full year’s gain. 





Shurtleff’s policy planners discussing the new 1/2- 


goal. amber bottles for MV milk. 
Thomas 


Left to right) 
Milk Sales Manager; Albert 
Amundson, General Sales Manager; Ray J. Drew, 
Manager. 


Norton, 


Vitex high-quality vitamin-mineral 
concentrates, combined with the pro- 
motional know-how of your local 
Vitex representative, make multi- 
vitamin milk bring amazing improve- 
ments in your profit picture. Talk it 
over with him or write us direct. 


VITEX LABORATORIES 


A Division of NOPCO CHEMICAL COMPANY 


NOPCO Harrison, N. J. 


© Richmond, Calif. 


Pioneer Producers of a Complete Line of Vitamin Products for the Dairy Industry 
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International Relations and Price Support 


New Zealand Scores U. S. Practice of Dumping 
Dairy Products on World Market 


HE COMPLICATED NATURE 
ic the problem of disposing of 

surplus dairy products from the 
United States in foreign countries is 
shown in the sharp reaction the pres- 
ent program has generated in New 
Zealand. A speech by Mr. A. Linton, 
dairy farmer and Chairman of the 
New Zealand Dairy Board, illustrates 
one of the difficulties. According to 
the “Dominion” a New Zealand news- 
paper, Mr. Linton said, the United 
States stacked up vast surpluses which 
it dumped at low prices in countries 
where New Zealand could, and had 
been, selling dairy products. 

“You can judge of our difficulties,” 
Mr. Linton declared, “when their own 
records show that in marketing dairy 
surpluses for the three years ended 
April 1956, the United States lost 337 
million pounds. The average loss on 
butter worked out at 3 shillings | 
pence a pound. 


Give-Away Prices 

“The dairy produce surplus which 
the United States stacks up and sells 
at give-away prices in our Overseas 
markets represents the greatest threat 
to lower prices — and unfortunately, it 
is a threat that we as an industry, can 
do little about. 

“Operations under price support 
and other United States Government 
regulations have caused considerable 
concern among countries exporting 
dairy produce, including ourselves. 

“Commercial sales of surplus dairy 
products are being made at a heavy 
loss. In the case of butter — about 
£113 a ton, and in the case of spray 
skim milk powder — about £65 a ton. 

“While it is difficult to pinpoint 
actual instances of direct market in- 
terference there is evidence that 
produce at these heavily subsidized 
prices is finding its way to markets 
where New Zealand’s produce is 
sold. 

“For instance, India recently an- 
nounced cuts in her milk powder 
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imports — which directly affected New 
Zealand — for the first half of this year 
— to a level 30 percent below last year, 
as part of a policy in reducing im- 
ports of consumer goods to conserve 
foreign exchange. At the same time, 
however, the Indian Government was 





LOST ANY MILK CANS 


LATELY? 

A report in the “South African 
Dairyman” suggests that all is 
not beer and skittles, kaffir beer 
that is, in the land of the veldt 
and the diamond. Says the 
report: 

The Nigel police have in their 
possession 40 milk cans valued 
at almost £4 each but cannot 
trace the owners. During the 
past two months over 70 cans 
filled with kaffir-beer have been 
dug out of the ground at Riet- 
poort and 30 have been claimed. 

The police say that it is un- 
heard of to discover so many 
cans at one spot, and_attri- 
bute their find to a liquor-brew- 
ing gang who were supplying 
natives in a nearby mine 
compound. 

The cans have been stolen 
over a wide area. Owners from 
Ingogo in Natal, Heilbron in the 
Orange Free State, Ventersdorp 
and Ermelo have been found. 

Most cans are marked with 
the owner’s name and the name 
of his farm, such as F. J. Du 
Pisanie, Droogebult, D. Mostert, 
Vaalrand, A. M. J. Lars, Fick- 
land, J. S. C. Buys, Gersomslus 
and S. G. Hatting, 22, Modder- 
fontein. As neither town nor 
district is indicated the police 
have not been able to trace the 
owners. In some cases, dairies 
to which some of the cans be- 
longed have long since closed 
down. 











permitting the import of 5,000 tons 
of milk powders from the United 
States to make up the deficiency. This 
quantity would be imported at prices 
uneconomic to New Zealand, and at 
a heavy loss to the United States, and 
would be paid for in Indian curreney, 
the proceeds of the sale being ex 
pended in India. 


“In spite of continued protests from 
the major exporters of dairy produce, 
particularly ourselves and the Danes,” 
said Mr. Linton, “the United States 
continues to subsidize exports of dairy 
produce with the result that individual 
markets are affected. 


United Kingdom Market 


“One has to consider, too, the wide- 
spread indirect effect, reflected as far 
as we are concerned in heavier sup- 
plies being sent to the United King- 
As a 
result of all this, we are forced to 
sell our produce at lower and uneco- 


dom —the only free market. 


nomic prices and yet we have the 
best organized dairy industry in the 
world, and one able to compete under 
normal conditions more than favor- 
ably with other countries in the mar- 
kets of the world.” 


Meanwhile in England, ordinarily 
a major market for New Zealand and 
Australian dairy products, a surplus 
situation is well advanced. A_ report 
in The Economist says, “The problem 
of surplus milk is proving equally em- 
barrassing. Since butter and cheese 
getting all 
the subsidized milk they can handle, 
the Milk Marketing Board is dumping 
unwanted skim milk in fields. A spokes- 
man for the Board reports in The 
Farmers Weekly for May 24 that skim 
milk for feeding purposes is offered 
to farmers in 200 gallon lots at 4d. 
per gallon. Over % million gallons a 
week are sold for stock feed, yet m 
recent weeks there have been about 
a million gallons for which no useful 


manufacturers now are 


purpose can be found.” 
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QUESTION — We are a bit con- 
fused regarding the kinds of fly 
and insect sprays which may be 
used safely for spraying dairy 
cows. Also we should like to know 
the proper pesticides for use in a 
dairy plant. 


ANSWER-— Unfortunately the prob- 
lem of using the proper pesticides for 
the control of flies and other insects 
on dairy farms and in milk plants is 
nearly always in a state of flux. The 
reason is that the effective chemicals 
are constantly being scrutinized by 
the Food and Drug Administration 
for toxicity to humans who consume 
the milk and dairy products. 





Immediately after the war every- 
body thought we had the final answer 
to fly control when DDT was intro- 
duced. Then DDT was found in milk 
from cows which had been sprayed 
with this compound. Since there is 
no specific tolerance for DDT in 
milk it should not be used for spray- 
ing dairy cows. DDT may still be 
used in a limited way for spraying 
other livestock since there is a specific 
tolerance of 7 ppm DDT in fat of beef, 
hogs and sheep. 


A number of other pesticides like 
chlordane, lindane and toxaphene have 
eventually suffered the same fate. 
One of the most recent cases is that 
of methoxychlor, a pesticide which, 
until a few months ago, was con- 
sidered safe for spraying dairy cattle. 
Within the last year workers from 
the Agricultural Research Service, 
USDA, have disclosed that methoxy- 
chlor could be demonstrated in milk 
from cows which had been sprayed 
with this compound. Consequently, 
the U. S. Department of Agriculture 
did not include methoxychlor as a 
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By V. H. NIELSEN 


What Pesticides May Be Used 
Safely Around Cows and Milk 


dairy cattle pesticide in its recom- 
mendation for the 1957 season '‘/. 


The manufacturers of methoxychlor 
have petitioned the Food and Drug 
Administration for a specific tolerance 
of this pesticide in raw milk. This 
decision is still pending. In the 
meantime the pesticide section of 
the Agricultural Marketing Service, 
USDA, continues to register methoxy- 
chlor preparations for sale for the 
spraying of other livestock since there 
is a specific tolerance of 3 ppm 
methoxychlor in fat of beef, hogs and 
sheep. Dairymen would be well ad- 
vised not to use it directly on their 
milking cows. 


The following pesticides should be 
considered in this class: 
DDT 
Lindane 
Chlordane 
Toxaphene 
Diazinon 
Malathion 
Methoxychlor 
These pesticides may still be used 
effectively for the spraying of barns, 
manure piles, outside of milkhouses 
and other farm buildings. Their 
residual effect on flies and other 
insects is generally good. 


In milk processing plants they may 
be applied to the spraying of the 
outside of buildings and walls in 


1/ Agriculture Handbook No. 120, April, 1957. 


rooms that are not used in the pro- 
cessing of milk and dairy products. 
The Food and Drug Administration 
maintains that their effect 
may cause flies to die in flight and 
then fall into open vats containing 
milk products. 


residual 


Examples of pesticides which may 
still be used for spraying dairy cattle 
and the inside of milk houses and 
milk processing plants are the follow- 
ing: 

Pyrethrins activated with piperonyl 


butoxide (in 0.025 - 0.1 percent con- 
centration) 


Allethrins in (0.05 - 0.2 percent con- 
centrations) 
Thanite 
Lethane 
This is not a complete list. There 
are several other “knock- 
down” pesticides. 


effective 


Eliminate Breeding Places 


I should remind you in this con- 
nection that one of the most effective 
means of controlling flies is to 
eliminate their breednig places such 
as wet areas in driveways, loose floor 
tile, cracks in concrete floors, ete. 
The most satisfactory way of prevent- 
ing flies from riding on milk cans 
into the plant is to build a 3-4 feet 
dark tunnel over the conveyer at the 
can door. Flies do not like dark places 
and will be discouraged effectively 
from remaining on the milk cans. 
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WHEN YOU BUY WESTFALIA 
_ YOU GET THE BEST --—— 
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| some of the advantages you get’ ‘ 
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e > 
No vibration 
You get heavy, non-expanding cast frames clad in 
stainless steel plate, not merely fabricated frames. 





the pro- Cast frames mean more rugged construction, thus 
products. greater stability, no vibration—see “coin test” sketch. 
H ats o 

— Smoother-running performance 

jal ettect 


You get one-piece solid drive spindles, which run 


light and more smoothly than hollow spindles, and eliminate 


ont: ining ° . <= 
ontaining condensation in the gear chamber. You get precision 


built parts—part replacement is unbelievably low. 


hich may Highest separating efficiency 

iry cattle You get highly polished discs to assure non-turbu- 
ae and lent flow for unmatched separating efficiency, thus 
1e follow- giving additional profits. 

— Designed for sanitary standards 


cent con- You get TOP FEED for easy accessibility, easier 
cleaning. No messy floor level milk feed connections. 








om oe Milk stream does not run through drive spindle—You 
get milk stream contact parts made of stainless steel 
with smooth, easy-to-clean surfaces. Permanently bal- 
st. There anced bowl is made of forged high strength stain- 
“Lnock- less steel. 
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Herman Boland, a ceaseless campaigner for better milk, is plant 


Superintendent at Galliker’s Dairy in Johnstown, Pennsylvania. 


wirtes, 


He 


“It is becoming more and more apparent that milk can be 


affected either favorably or unfavorably by chemical and physical 


changes that take place in the cow before the milk leaves her udder.’ 


This, he points out, is 


/ 


The New Frontier in Quality Control 


Low bacteria 
counts in our finish- 
ed product do not 
assure us of purity 
in the milk that we 
sell. This is a con- 
cept which undoubt- 
edly will require a 


Coclusive 
fodtane 


considerable readjustment in our 
thinking but it is a concept that is 
fundamental if our industry is to 
continue the growth and prestige that 


it has enjoyed. 


We are all familiar with the sen- 
sitive nature of milk; its perishability, 
its reaction to strong light, its ability 
to absorb off-flavors, its excellence 
as a medium for bacterial growth. 
Indeed the control of bacteria was 
one of the great contributions, pos- 
sibly the greatest single contribution, 
to the growth of our industry. 


Now, however it is becoming more 
and more apparent that milk can be 
affected either favorably or unfavor- 
ably by physical and chemical changes 
that take place in the cow before the 
milk leaves her udder. This is the 
new frontier in quality control, one 
that we can neglect only at our peril. 
Mastitis milk is not good milk. Milk 
containing antibiotics is not good milk. 
Yet I know of my own personal ex- 
perience as well as the experience of 
other men in the milk business that 
our present supply of milk the country 
over is contaminated with both. 


What do I mean by physical and 
chemical changes? I have listed be- 
low some of the physical conditions 
that affect the quality of the milk 
before it leaves the cow. Following 
this is a second list of chemical con- 
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Low bacteria counts in our finished products do not assure us of purity in the milk that 
we sell. It is a new concept but one that is fundamental to the growth of our industry. 


ditions that affect the milk before it 
leaves the cow. 

Physical Changes: 

1. Mastitis and other related udder 
infections. 

2. Milk from cows that have fresh- 
ened and have swollen or in- 
flamed udders. 

3. Milking too late in the laction 


period. 
4. Bruised or injured udders. 
5. Caked or hard sections in the 


udder. 

6. Ulcerated udders due to abuse 
in milking. 

7. Udders extended by over cap- 
acity feeding. 

Chemical Changes: 

1. Antibiotics in udder therapy. 

2. Feed additives—antibiotics, tran- 
quilizers, etc. 


Reference above is made only to 
chemotherapeutical factors within the 
udder. There is, however, a very po- 
external additives 
antioxidents. 


tent threat from 
such as sanitizers and 


The indiscriminate and promiscuous 
dosing of our milk with every known 
antibiotic, sulpha derivative and tem- 
porary medicant that will hold the 
cow’s udder together until she pro- 
duces her quota of milk is common 
practice. This subject was covered in 
an article “the Dangers of Antibiotics 
in Milk” in the July 1954 issue of the 
American Milk Review. 

We should not put too much de- 
pendence on the U. S. Food and Drug 
Administration for correction as they 
deal only in interstate shipments of 
milk. Most milk supplies originate 
within the state where they are sold 


American Milk Review 
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: Emil Steinhorst & Sons, Inc. has been manufacturing 
te a fi. milk cooling products for the dairyman since 1908! 

os salt Today, this experience is bringing you the best 

in bulk coolers — the new Steinhorst Model E! 










FINGERTIP CONTROL 
ARRANGEMENT 

All controls are in one place — easy 
to read, easy to operate. There's no 
guessing about cooling or storing or 
agitating. 


DIAL TYPE 

THERMOMETER 
It’s right by the controls 
to give you accurate g 
temperature reading. 








NEW EFFICIENCY 
AGITATOR 


The Steinhorst agi- 
tator is specially 
shaped and curved 
to provide com 











CONVENIENT 
WORKABLE HEIGHT 


The Steinhorst design 








“ plete and non- 
milk that -" gives more cooling churning milk circu- 
: surface under less lation. Removable 
industry. milk and less overall for easy cleaning. 

height. Everything is 
easy to reach—easy 
only to to clean! 
rithin the 
very po- 
additives % NO-SAG, 
altel NO-BUCKLE STAINLESS STEEL 





CONSTRUCTION MEASURING STICK 














































miscuous The tank cannot change SANITARY Calibrated to give you 
shape —the curves give OUTLET accurate measurement 
a’ known added strength. This in- of your milk . you 
4 sures you of accurate The sanitary outlet is ® get paid for all your 
and tem- | milk measurements af easily removed and production. 
t all times. cleaned Tank is pitched: 
hold the for complete drainage, 
she pro- hes protective cop. 
scale els DEALER INQUIRIES INVITED! WRITE FOR COMPLETE DETAILS! 
yvered In 2 
ntibiotics UNCONDITIONAL GUARANTEE 
] . 
Steinhorst Model E Bulk Coolers are 
- x 7 a 
nuch de unconditionally guaranteed against DEPT. 9 R UTICA 3, NEW YORK 
and Drug | buckling, sagging or distortion under 
1 as they any milk load. NAME___ —______— 
ments of 
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and must be policed by the dealer or 
local health authority. To date this 
has been a forgotten cause. 
Here is a partial list of drugs used 
in udder therapy. 
1. Penicillin 
caine. 
. Sulfathiazole. 
. Cobalt Sulphate. 
Dihydrostreptomycin. 
. Sulamilamide. 
. Proteolyte enzyme. 
. Nitrofurazone (My doctor says 
this is very toxic to humans.) 
8. Aureomycin. 
9. Chlortetracycline. 
10. Neomycin. 
11. Bacitracin. 
12. Streptomycin. 


(Potassium and _ pro- 


uk © bo 


o>) 


~l 


13. Sulfamerazine. 
14. Sesame Oil. 
15. Aluminum monosterate. 

16. Terramycin. 

17. Purified corticotropin. 

18. Calcium di-oxletracline. 

19. Polyxin B. Sulphate 

20. Procaine Hydrochloride. 

There are others that I could not 
read due to the small type on the 
instruction that 


infusions. 


sheets accompanied 
The number 
one attention getter is penicillin. Very 
little work has been published on the 
others. It has been pretty well estab- 
lished that penicillin is effective only 
on “strep” type organisms. This has 
caused a complete reversal of the pre- 


these udder 


dominating types of organisms causing 
udder infections. When penicillin ther- 
apy is used there is an emergence of 
“Staph” type organism that is more 
virulent than any of the former types 
of infection. It renders the strip cup 
type of checking almost worthless. 
The brom thymal blue pads are of 
little value. 


What do we know about the other 
listed? 


dients are often used in combinations. 


drugs I have These ingre- 
As one becomes ineffective, new ones 
are tried. There is no legal way I 
know for controlling the content of 
these infusions. I have only one sug- 
gestion—PROHIBIT THE ADVER- 
TISING OF THESE MEDICANTS. 
These infusion ingredients are danger- 
ous to public health. If they must be 
sold or dispensed it must be done 
only by a registered veterinarian. 

The veterinarian is the only one 
qualified to properly diagnose the con- 
dition and recommend the proper type 
of antibiotic. If it is a “strep” type 
organism I am told that penicillin is 
needed. If it is a “staph” type peni- 
cillin is worthless. A recent directive 
by the Food and Drug Administration 
will limit penicillin (only) to 100,000 
units. Many veterinarians I have talked 
with state that this is only a “teaser 
dose” and will cause the emergence 
of more dangerous and virulent organ- 
isms. 

Bad Milk is Bad Milk 

This list of potent drugs, when im- 
bibed in milk in minute quantities, 
may build up a resistance to them in 
human medication, As buyers and dis- 
tributors of milk and dairy products 
we must face up to the fact that ab- 
normal milk is bad milk and treated 
milk is potentially dangerous to health. 
I do not know of any study that has 
been made on the amount of milk that 
is produced and sold from abnormal 
udders. I feel confident, from the work 
I have done with veterinarians and 
herdsmen, that it could be more than 
30 per cent of the raw milk purchased. 


Abnormal milk can be many things 
in addition to the chemical additives 
mentioned and the now fairly preva- 


lent abuse of watering milk. I have 
listed physical changes that 
affect a cow’s udder and her milk. 


seven 


1. Mastitis and other related udder 
infections. Many surveys have been 
published on the widespread incidence 
of this disease. The loss incurred js 
one of the major items of expense, 
The dairymen’s loss is direct for these 
two items. But, how about the loss 
of sales and customers from the mas- 
titis milk that the market 
place? Its detection at the platform is 
difficult since the producer does a 
good job of filtering the larger clumps 


reaches 


in his straining process. There are 
now many types of “staph” mastitis 
that does not show up on a strainer 
pad or strip cup but do show in 
tremendous white cell or leucocyte 
counts. An article in the August 1956 
issue of the American Milk Review 
entitled “How to use the Leucocyte 
Count to Improve Your Milk Supply” 
gives a detailed discussion on leucocyte 
behavior and how we can use this 
count advantageously. 

2. Milk from cows that have been 
freshened and still have swollen or in- 
flamed udders. At least five days after 
calving is required to rid the milk of 
this 
time. How do we know if this is be- 


colostrum and abnormalities at 
ing done? Here again the leucocyte 


The cell 


is very high as long as the udder is 


count is invaluable. count 


abnormal. 


3. Milking too late in the lactation 
period. As the lactation period ad- 
vances the normal leucocyte count 
increases. This is due to physical 
changes that are taking place as the 
cow nourishes her unborn calf. This 
strain or stress is sufficient to raise 
the 


levels. I have been told by an expert 


leucocyte count to dangerous 
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of milk rancidity that the acid degree 
value (an index for this condition) 
also increases. He made the statement 
that 70% of the milk, late in lactation 
that is now going to the milk plants 
should have been fed to the hogs. 
Organoleptically (taste and smell) this 
milk cannot be detected while raw 
and fresh but pasteurize and homoge- 
nize it and, oh brother, you are in 
trouble unless it is diluted with enough 
good low leucocyte milk. 


I would like to digress a little. I 
mentioned dilution. Possibly the great- 
est handicap, at present, is a good 
milk quality control program to deal 
with Dilution. I do not mean this 
in terms of added water. However, the 
added water situation is serious but 
seems to be getting ample attention. 
The type, of dilution I am concerned 
about is specifically the individual 
cow's milk of questionable purity 
blended with good or average milk to 
get a composite product that is often 
accepted in a routine way. It improves 
poor milk but makes good milk aver- 
age dependent on percentages. One 
bad quarter on a cow in a small herd 
or a late milking cow may cause more 
trouble than one bad cow in a large 
herd. It has been my experience that 
there is a larger percentage of bad 
quarters and physical conditions that 
cause abnormalities in the larger herds. 
It is an excellent way of covering up 
unless you check religiously for leu- 
cocytes. 


4. Bruised or injured udders. The 
leucocyte evaluation can be used very 
effectively to locate this condition. 
Nature is very prolific in sending 
leucocytes to injured parts of the body 
or udder. When the injury occurs these 
white cells or corpuscles are found in 
the blood vessels in great numbers. 
Sometimes as many as 30 attack a 
single disease germ. When they are 
exhausted they revert to pus or scar 
tissue and do not improve the milk 
aesthetically. They do however, cause 
a reduction in bacteria and may ex- 
plain why high leucocyte milk often 
has low bacteria counts. 


5. Caked or hard sections in the 
udder. One of the causes of this is 
cows lying on cold ground particularly 
in the spring. Another is the lack of 
good cow comfort due to limited bed- 
ding, cramped quarters or drafty 
stables. The leucocyte pick up will 


indicate this. 
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A NEW FIELD TEST TO IMPROVE MILK QUALITY 
By DR. S. B. GUSS 


This is a resume of a talk given by Dr. S. B. Guss of Pennsyl- 
vania State University at the 15th annual State Sanitarians Con- 
ference held at the University on July 11, 1957. Its pertinence to 
Mr. Boland’s discussion is obvious. 


N THE FACE of high-pressure sales of everything to drink other than 
water, it is becoming more and more important that milk of the highest 
quality be produced. Excellent quality milk does not need the high- 
pressure sales effort to sell itself, because it tastes better than any other 
drink. We know much about what effects the quality of milk after it 
leaves the cow’s udder, and we believe that many things may effect the 
quality of milk even before it leaves the cow’s udder. To date we 
have done little research to determine exactly what these things are 
and even less to identify cows or herds which produce milk of inferior 
quality. 


A new field test for udder irritation or inflammation has been 
developed by Drs. O. W. Scholm and D. O. Noorlander of the University 
of California Veterinary School. Present field methods for mastitis detec- 
tion have very definite limitations. The strip-cup detects only gross 
changes in the milk. Brom-Cresol purple indicators show changes in 
PH which have limited diagnostic value. The new test combines Brom- 
Cresol purple which is widely used in detection of PH and a surface- 
active agent containing a long-chain hydrocarbon salt. This compound 
is visibly altered in the presence of inactive proteins of cellular origin. 
Milk containing increased white cell content as a result of udder irritation 
or udder inflammation reveals an easily interpreted positive test. A 
California Mastitis Test “CMT” is thus an indicator of udder stress as 
well as udder inflammation. 


Good sanitation and refrigeration rule out one source of high 
bacteria content in market milk, but “CMT” may reveal errors in milking 
managements which may not be sufficient to cause cases of mastitis. 
Used in the herds by dairy fieldman or veterinarians, this test can show 
dramatic results when applied to herds routinely. The test can also be 
used to alert the farmer to the fact that something is wrong in the 
management which is causing udder irritation and inflammation, so that 
he can take steps to eliminate the source of potential clinical mastitis. 
This test undoubtedly has a useful place in the production of low- 
leucocyte-count high quality market milk. 


6. Ulcerated udders due to abuses 
in milking. This will be illustrated 
later when I quote case examples. 
Some of the bad practices here are 
well known. 


A. Improper vacuum on milker. 
Each milking machine manufac- 
turer specifies the proper vacuum 
for his machine. It should be 
routinely checked by fieldman. 
B. Dirty or worn inflations. This 
causes an abrasive action on the 
teat. 


C. Leaving milker on udder too 
long. Remember the vacuum tug- 
ging does not stop with the milk 


flow. If left on long enough blood 
is extracted after the milk is all 
extracted. The resulting abscess- 
es are very similar to an ulcerated 
appendix or any other gland. 
The leucocyte determination by 
medical diagnosis not only de- 
termines the severity but also 
helps locate the trouble. Excess 
leucocyte are only found in the 
quarter of the udder that con- 
tains the infection or undue stress 
unless the trouble is caused by 
general items such numbers 2 
and 3 and possibly 6 and 7. 


7. Udders extended by over ca- 
pacity feeding. This is a very contro- 
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versial item. Some cows seem to be 





able to handle high protein feeding Here are some questions whose answers we need to know for 
while in others it brings about a break- a more complete understanding of high leucocyte counts. 
down in the udder. I have seen more 1. What is the significance of the various types of leucocytes found 


cows react favorably when their diet is 
altered. I do not know whether it is pathogenic infection, stress, injury or some other abnormal udder 
the rest or actual change in feed that condition? 


ro ‘ed ; improve ondition. , P ‘ 
produced an improved condition 2. What effect does the age of the cow have on the count? 


in milk? If one type predominates is that an indication of 


I have named seven different con- 





3. What effect does the breed of the cow have on the count? It 
ditions under which abnormal high appears at our dairy that certain breeds of cows are less prone 
leucocyte milk is produced. There are to give abnormal milk than others. 
ive recoonize , »¢ : > moecvtes , “ ‘ ° 
five recognized types of leucocytes. I 4. Is it possible to have a cow over produce on milk until she has B 
have asked many dairy scientists what 


besa an abnormally high count? 
the significance was when one of these is 3 , 
5. Will loose housing or stanchion housed cows give us a more uni- 


form leucocyte milk? 





types predominated on a milk exami- 
nation but have not received an an- 








swer, 6. Can we use the leucocyte count as a gauge to “dry off” cows by? 
At our plant we have had a program 7. What is the best stain to use on leucocyte counting? i r 
on leucocyte counts for several years. 8. Should we reject milk from high leucocyte herds in the same | 


Here is our program: The first thing 


manner as we would if they had excessive bacteria or sediment 
that had to be done was to set up 


checks? 





standards. At the start of our program 























we classified leucocyte counts as fol- 
lows on a composite herd sample: 


ducers at various times explaining on the farm hat might have caused 
Good 300,000 or less what this low leucocyte program could it. If they repeated with a high count 
Fair 300,000 to 600,000 do for them and how it would benefit on the second check a visit was made 
Poor ~ 600,000 to 980,000 us. Producers that rated very poor on by the fieldman. He would talk to the 
Very poor — over 1,000,000 the first count were notified and told to producer on management practices 
Several letters went out to our pro- check on the seven physical conditions (Pleast Turn to Page 110) 
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Great new selling idea behind Cheese Festival! We’re 
telling it to the Life audience of 27 million with this 2-page, 
4-color spread (above) October 7 plus full-color newspaper 
page in major newspapers the week of September 30. 





Hearty Main-Dish Idea—Liver Sausage Meat Loaf made 
with Evaporated Milk. Appears in 289 Sunday newspapers 
going into more than 33 million households. 

“Refresh with Milk” in Reader’s Digest—read by more 
than 30 million persons. 

Color Page for Nonfat Dry Milk appears in October Ladies’ 
Home Journal with new recipe idea—over 5 million homes. 


Gift Cheese Ad runs in October National Geographic; Time, 
October 7; and U. S. News & World Report, October 18. 
Reaches 5 million. Sells cheese for Christmas gifts! 

The Perry Como Show! Two commercials on “Refresh 
with Milk’’, one on Cheese Festival, one on Ice Cream. 
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How to Keep the Trucks Running 
the Maximum Amount of Time 


LEET MEN ARE FRETTING 
just as much as the rest of man- 
agement these days over rising 

costs. They are caught in the profit 
squeeze just as tightly as the man 
who has to pay the salaries and divi- 
dends. As a matter of fact they are 
caught by this man because he is the 
one who looks at distribution costs 
these days with a jaundiced eye. The 
profit or loss so far as the fleet oper- 
ator is concerned is the amount over 
or under the budget. 


It a truck can be kept rolling it can 
earn its keep. The squeeze comes as 
a result of the truck standing still. Not 
one cent is earned when a truck stands 
still and much of the cost of the truck 
goes on the same as if it were running. 
The trick then is to keep the truck 
running the maximum amount. The 
conditions which prevent this are: 

Mechanical breakdowns. 

Traffic congestion. 

Delays in loading and unloading. 

The use factor of a truck is an admin- 
istrative matter and it involves every 
single phase of truck operation. Obvi- 
ously it requires cooperation of all 
departments having any connection 
with distribution and, at times, manu- 
facturing. There is no panacea. No 
single stroke of pen or oratory will 
improve the amount of time the truck 
is gainfully employed. In almost all 
cases the use factor can be improved 
if management will get interested and 
keep an open mind. Let’s take the 
conditions one at a time. 
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Mechanical Breakdowns 


Mechanical breakdowns are the re- 
sult of poor maintenance. These col- 
umns have been filled in many issues 
with detailed information on how to 
set up and keep in operation a reason- 
ably good preventive maintenance 
program. 


This begins of course with trucks 
properly selected for the work they 
are to do and then an orderly and 
efficient system of inspection to pre- 
vent 


maladjustment of from 


growing into a failure. 


parts 


All successful operators start with 
these phases of truck operation. One 
of the most maddening objections to 
a good preventive maintenance system 
that you get from operators who do 
not have one is that they cannot afford 
to tie the truck up when it is running 
all right. In this objection they dis- 
card the experience of all fleet oper- 
ators who are getting the best results. 





Fleet costs vary as much as 
$3.50 per day per truck. Our 
monthly column, Truck Talk, 
conducted by a man who has 
spent his business life in the 
transportation field, is designed 
to help you develop a better 
fleet management program. 
Please do not hesitate to discuss 
your truck problems with him. 
Write to Truck Talk, American 
Milk Review, 92 Warren St., 
New York 7, New York. 











More time is lost by not taking time 
out for inspections. The failures that 
result from neglect always take more 
time and cost more money than the 
inspections. But when you get to the 
root of troubles like this you find that 
the fleet operator is not saying what 
he means. 


Usuaily the fleet operator is talking 
about keeping spare trucks so that the 
shop can be working on inspections 
when the fleet should be working. 
Very often in cases like this the shop 
force reports for work about the time 
the trucks go to work and the shop 
force quits about the time the trucks 
come in. No one can do it that way 
successfully. 


Most inspections can be made when 
the truck is not normally working if 
shop hours are arranged correctly. 
Perhaps the arrangement is not quite 
as satisfactory to the individual me- 
chanics, but then, some one has to 
decide if the shop is operating to 
please the mechanics or to provide the 


mechanical work necessary to get milk | 


delivered. 


Traffic Congestion 
This is the one most fleets are in- 
clined to shrug their shoulders about 


without any idea of attempting to im- | 


prove operations. Very few fleets have 
made any time studies of alternate 
routes or despatching at 
times of the day. One case comes to 
mind of a milk company that cut 


(Please Turn to Page 112) 
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Are YOU still shopping around for a so-called TRUCK BARGAIN? _ 


now et First Cost 


LOOK FOR RUGGED TROUBLE-FREE LONG-LIFE CONSTRUCTION ° 


EXTRA BUILT-IN STRENGTH IN TRANSMISSION * AXLES * BRAKES 
CHASSIS FRAME * POWERFUL EFFICIENT ENGINES * RUST PROTECTED 
BODIES! THESE DIVCO FEATURES MEAN LONG TIME ECONOMY! 





EXTRA LONG-LIFE 


@ YOU might “save” a few hundred dollars ona “bargain” 
truck deal now—and actually lose ten times that amount 
on the deal before you're through with it! Excessive 
gasoline bills—too expensive maintenance—frequent 
mechanical breakdowns—terrifically high repair costs 
for parts and labor—and you still have a truck that is 
worn out in 5 short years! You have got to replace it! 
Where are you ahead? Thousands of sturdy, rugged 
extra long-life Divcos 10, 12, 15 years and even older, 


are still in daily use! You should be buying DIVCOS! ' ae Se ye 
; ARPET 


LAYING 
®@ Made in 5 Wheelbases @ 4 and 6 Cylinder Engines 
@ 10 and 12 Ft. Panel Models 
@ Insulated, Refrigerated and Standard Models! 
®@ Distinctive Snub-Nose and New “Dividend”’ Models! 








DIVCO TRUCK DIVISION + DIVCO-WAYNE CORP., DETROIT 5, MICH. 
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RIGHT 


Or 


WRONG 


in 


Labor 


Do You Need the Union’s Consent 
to Farm Out Work Usually Done 
By Employees? 


What Happened: 


The company had a group of work- 
ers who usually did any repair, altera- 
tion and construction work on the 
plant — though the contract didn’t re- 
quire it. There was an unwritten un- 
derstanding that the company would 
let the union know before it con- 
tracted out any such work. When 
one big job was farmed out, the 
union objected. It said: 


1. The company’s past practice 
acknowledges that the workers 
have the right to do all such 
work. 


to 


The company violated its under- 
standing with us by not letting 
us know that it was going to let 
the work out. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 
92 Warren St., New York, N. Y. 


Relations 


3. The men who should have done 


the work were deprived of pay 
that was rightfully theirs. 





The company answered: 


1. Past practice does not have the 
same effect as a written agree- 
ment and is not binding upon 
future practice. 


2. The understanding merely re- 


quired us to notify a union offi- 
cial orally, and this was done. 
It has never called for union 
consent before subcontracting. 


>] 


3. The workers can hardly be said 
At the 
time we let the work out they 


to have lost any pay. 


were working a_ six-day (and 
in some instances a seven-day) 
week. 
Was The Company: 
RIGHT [| WRONG [| 


What An Arbitration Board 
Ruled: “Can an agreement or prac- 


tice to notify the union before subcon- | 


tracting be held to have the same legal 
effect as a clearly spelled-out clause 
in the master agreement, in which 
management plainly agrees not to sub- 
contract unless the union is notified 
and agrees to such subcontracting? 
We do not think so. The reverse is 
the universal or general rule. So, 
assuming good faith, management 


suffers no limitation on the inherent | 
and important right to subcontract, | 


save only with respect to specific jobs 





NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Keadall| | 





@e KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 
Greater sanitation . . 


. Better control . . . More accurate com- 


posite samples . . . Less operator fatigue . . . Less steam required 


to operate .. 
wearing parts . 


. Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 
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| On the surface things look good 
Your customers are drinking more 

| milk than ever. In fact, in 1956 they 

| drank about two quarts more per 

| person than they did in 1955. Over 
the nation that represents more than 
822 million additional pounds of fluid 
milk consumed in 1956. 


As consumption goes up, however, 
profits are falling. 
Net returns before taxes have 
dropped from an average of $0.52 
per cwt. in 1952 to $0.24 per cwt. in 
1956—a drop of more than 50%.* 
A large part of this is due to great in- 
| creases in labor costs which reached 
| arecord high in 1956—an equivalent 
of $2.47* per cwt. of milk purchased 
by milk distributors. 

This means that you now face the 
| challenge of providing greater quan- 
tities of milk without increasing 
your out-of-pocket and overhead 
costs out of proportion. 


A realistic approach to the situation 


1. Planning for an expanding 
market 
Under the present tax system, it is 


: 


€ 


me 


A. 
4 7 ba 





~~ 


“Bulletin AMS-180 USDA 
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@ DAIRY TRENDS 


often profitable for you to invest 
now for new equipment—especially 
if your older equipment is fully de- 
preciated. Your auditor will explain 
the advantages to you. 

For example, say you need a 
3000-gallon storage tank right now. 
But there’s reason to believe that in 
a few years you'll need even more 
storage. It may be more profitable 
for you to buy a 5000-gallon tank 
now. Besides certain tax advantages, 
you have the extra capacity when 
you need it, and you've bought it 
for less than you’d pay for an addi- 
tional tank in a few years. 

2. Lower Maintenance Costs 

In shopping for new equipment you 
should look for those features that 
will help keep your cleaning and 
maintenance expenses down. For 


example, Pfaudler storage tanks are 
equipped with this one-piece, leak- 
proof, rotary seal. 


. oe }} 

This single piece of nylon replaces 
cumbersome, multi-part spring, 
washer and seal assemblies. It is 
more sanitary, easier to maintain, 
and less expensive and less time- 
consuming to replace. 


PFAUDLER 





How to Keep healthy ona 
low-profit diet 


On the inside, Pfaudler tanks are 
18-8 stainless steel, with a No. 4 
polish. Since milk solids won’t stick 
to the sides, cleaning is faster—labor 
costs lower. 


3. Better Use of Available Space 
Building and remodeling are expen- 
sive projects that can cut deeply 
into profits. Many times you can get 
increased capacity without enlarging 
floor space—by installing Pfaudler 
rectangular tanks. 





For example, you can put this 
1500-gallon rectangular tank in the 
same floor area that a 600-gallon 
cylindrical tank now occupies. Easy- 
to-clean curved corners inside, 
easy-to-drain sloping floor, and non- 
churning “stream-flo” agitator are 
just a few of the special features you 
get when you choose a Pfaudler 
rectangular tank. 

There are other ways to help 
strengthen your competitive position 
at low cost. Your Pfaudler jobber will 
be glad to help study your profit 
picture and point out ways to save. 
Or write us direct. The Pfaudler 
Co., Rochester 3, N. Y. 
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management decides that it will, in 
the particular instance, permit the 
workers in its plants to perform. The 
grievance and the request for mone- 
tary relief must be denied in its en- 
tirety, and the position of the com- 
pany sustained.” 


If a Worker Said He Was Going to 
Retire and Then Changed His Mind, 
Must You Keep Him On? 
What Happened: 

Early in 1956, foreman Johnson 
Erferth, 68 


was thinking of 


asked Oscar years old, 


when he retiring. 
Oscar said certainly not before June 
or July, when Social Security benefits 
were slated to go up. In March a new 
man was hired and trained to replace 
Oscar in the maintenance department. 
In August, Oscar was severed from the 
payroll as retired. Not so, said Oscar. 
I did not 
held that: 


retire. But the company 


1. You told Mr. Johnson you were 
going to retire in July. Relying 
on that, we hired and trained 
somebody to replace you. You 

change mind 


can’t just your 


now. 


to 


We've paid the new man some 
$3,000 in wages. 
pect us to fire him and lose all 


You can’t ex- 


it cost to train him. 











But Oscar pointed out: 


1. I didn’t make any definite com- 
mitment. I shouldn't be penal- 
ized for your mistaken assump- 
tion that I did. 

2. As for the new man, since he 
was hired, another of the main- 
tenance men was promoted. You 
now have only the number of 
maintenance men you've always 
had. In 


much work that the man you 


addition, there’s so 
promoted has been putting in 
overtime on his old mainte- 


nance job. 


Was The Worker: 


RIGHT [] WRONG [9 
What Arbitrator Robert Howard | 
Ruled: “The testimony cannot be 


made the basis for a specific commit. 
ment by Mr. Erferth that he was 
going to retire at any particular time, 
Perhaps he should have been more 
careful to make it clear that he was 
not committing himself in the matter 
if he did not intend to so commit him- 
self. On the other hand, the company 
representative should have been cer- 
tain that 
mitting himself to a promise to retire 
at a particular time. 


the employee was com- 


The burden is 
clearly upon the company, or Mr. 
Johnson on its behalf, to show that it 
had a definite commitment by Mr. 
Erferth to retire, and at a particular 
time, before it can claim to have re- 
lied on such a commitment to its 
detriment in such a way as to pre- 
clude the employee from denying it, 
and thus justify a discharge of the 
employee. Your arbitrator is unable 
to find any sufficiently specific com- 
mitment by Mr. Erferth to retire at 
any particular time to justify the com- 
pany in relying on what was said as 
a basis for sustaining a discharge.” 









STANDARD 20 QT. 
STAINLESS 


CHANNEL TYPE 
DISPENSER 20 QT. 





G 








CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 


Quality Guilt 
MILK CANS 


in Std. and Dispenser Types 
__ All Stainless Steel! 






CLIP TYPE 
20 QT. DISPENSER 





PLASTIC 
CAP 


STAINLESS 
STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 
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WEST LAFAYETTE, OHIO 
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(PE 
PENSER 


NEW Low Pouring Height 


ae ' NEW Greaseless Agitator Motor 


AETER 


NEW Interchangeable Covers 
NEW Stainless Steel Legs 





NEW Dip-Stick In Bridge 
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«: Distributorships available in some areas 


PAUL MUELLER company 


KANSAS AVENUE AT PHELPS 


SPRINGFIELD, MISSOURI 
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Eight States In Northeast Called 
Surplus Producing 


IGHT of 13 northeastern states 
f are classified as “surplus pro- 
ducing” states and five as “deficit 
producing” states in a 100-page book- 
let on milk production and consump- 
tion the State College of 
Agriculture at Cornell University. 
The 


fessor 


issued by 


booklet was written by Pro- 
Arthur D. Jeffrey, agricultural 
economist and features 66 pages of 
detailed charts. The publication, pro- 
the help of milk mar- 
experts in other colleges, is 
primarily for 
technicians. 


duced with 
keting 
intended marketing 

It is a report on the “production- 
consumption balance of milk in the 
northeast . . . ” and is based on pro- 
duction figures from more than 2,000 
milk plants in the area. 

Five primary markets were studied: 
New York, Boston, Philadelphia, 
Washington, and Baltimore. 

A surplus state, 


Jeffrey, 


according to Dr. 


is one where plant receipts 


show that dairymen produce 


more 


milk than is consumed by people it 





“One of the guests? Heavens no, 
Lew, the milnman!” 


I'm 





In a deficit state, 
sales exceed milk plant receipts. 


the state. 


fluid milk 


New York is classified as a surplus 


producing state. Much New 


York 





milk is shipped into New Jersey which 
is a deficit producing state. 

Copies of the booklet may be ob. 
tained by writing for “The 
tion-Consumption Balance of Milk jn 
the Northeast Region” Department of 
Agricultural Economics, Warren Hall. 
Cornell University, Ithaca, New York, 

aa 
FRESH ORANGE JUICE FIRM 
EXPANDS FACILITIES 

The EverSweet Corporation of 
Frostproof, Florida, and Lyons, Illinois 
is completing an equipment expansion 
program at its Florida processing plant 
designed to enable the company to 
double its production of fresh chilled 
orange juice, according to Burton J. 
Vincent, Chairman of the Board. 

At the same time, the company re- 
ports sales in the Chicago area have 
increased 60% during the first eight 
months of 1957. 

The 
juice at its Florida plant 
to the Lyons plant via refrigerated 
railroad cars. 


firm processes whole fresh 


and _ ships 


there it is dis- 
tributed to dairies, supermarkets, and 
groceries in Illinois, Ohio, 
Wisconsin, and 


From 


Indiana, 
Michigan, lowa, 


Minnesota. 





Murphy-built combi 


“a 
ion 


Lal y 





Custom built bodies of steel and alumi- 
num construction for the size, make, and 
model chassis of your choice — perfect 
balance — mounted low on chassis — 
warp-proof steel door frames — stain- 
less steel door scuff plates — galvanized 
steel sub-floor. 


Murphy Bodies 


w and retail 
body for Meadow Gold Milk. 
capacity, based on 20 quart paper case; double 
slide-to doors in bulkhead. 


Has 154 case 






Combine Workhorse Ruggedness with Sleek Design 


Quality engineering reigns supreme in Mur- 
phy bodies, from the dependable ruggedness 


fort, 


you don’t see to the good-looking styling that 


attracts the eye of your business public. 


Murphy quality shines through every day, 
giving operators safe, compact traveling com- 


Write, wire, or phone 


310 HERRING AVE. 
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minimum 


WILSON, NORTH CAROLINA 


easy product accessibility, driver con- 
venience, improved delivery service. 


Over the years, too, Murphy quality is re- 
vealed in keeping costs down to the barest 
through 

weight construction, 


increased loads, light- 
long dependable life. 


for complete information 


MURPHY BODY WORKS, 


INC. 


Telephone 7-1146 
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Cleans better than ever...no increase in price! 





e Increased cleaning ability 
e Improved soil tolerance 


Here’s the way to get greater efficiency in cleaning 
dairy-plant equipment: Use new, improved Wyan- 
dotte G. L. X.! 

Improved G.L.X. gets cleaning jobs done faster, 
easier, better than ever — at lower use-cost. It softens 


| the water, has a sudsing action — yet, contains no 
' soap. Wets out rapidly, too. New G.L.X. rinses freely 


and completely; eliminates films and water spots on 
stainless steel. And it saves you clean-up time and labor. 


Find out about Wyandotte’s improved G.L.X. for 
your own dairy-plant cleaning operations. Call your 


September, 1957 


XUM 


e Excellent rinsing qualities 
e Immediate solubility 


Wyandotte man today. Wyandotte Chemicals Corp., 
Wyandotte, Michigan. Also Los Nietos, California. 


*REG. U.S. PAT. OFF. 


Offices in principal cities. 


yandotte 


CHEMICALS 


J. B. FORD DIVISION 
Specialists in Dairy-Cleaning Products 
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From the State 


By BETHUNE JONES 


apitols 








@ Missouri Governor Kills Price Cut Ban Bill 


@ Alabama Would Add Consumers to Board 


@ Local Governments Retain Regulatory Power in Pennsylvania 





ALABAMA: 


Bill Would Add More Consume, 
to Board 


A bill that would change the com. 
position of the State Milk Contr 
Board to include more consumer repre. 
sentation has received the full suppor 
of State Agriculture 
A. W. Todd. 


Commissioner 


Under the bill, the board would 
be composed of one producer mem} 





ber, one distributor, two consumers 
and the state agriculture commis. 
sioner, all having voting power. It is} 
now composed of representatives of | 
producers, producer-distributors, dis-| 








tributors, the public and one member) -— 
MISSOURI: of the reasons for not approving the appointed from the state at large. The 
Governor Vetoes Bill to Curb Price bill. The main defect, he contended, agriculture commissioner is an ex. 
Cutting revolved around a provision whereby _ officio member with voting power. 
sale of milk in a 30-mile radius below e < 
Governor Blair vetoed a measure the milk costs of other firms in the 
that would have prevented big dairy area would have been prima facie evi- epee 
firms from using price-cutting tactics dence of intent to violate the act. Lawmakers Reject Resale Control 
to win new markets. The measure “C a Yo sen A bill to regulate wholesale and » 
would have prohibited a dairy from then care z ray a -, ae ew retail milk prices was defeated by the 
selling milk below cost in any area ali saaeoone — = ere ied Delaware House of Representatives D 
sie : ; : any law which would subject a person ; 
unless it sold for the same _ price te ial imei i following approval by the state senate. GL 
tienes the ‘cate. o lega proceedings based upon the _ . FA 
experience of others over whom he The bill would have directed the wnt 
The governor cited the promotion has no control and of which he has state board of agriculture to establish) | ou fo 
of free and open competition as one no certain means of knowledge.” marketing areas and fix the minimum vse 
elov 
1 
= 
DA 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 








ore WET 


=" 


In ca 
ure, 
the 


STRENGTH |: 


better milk filtering 


and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 









































known companies. Just mail coupon below with man- w SS : 
P . > y at 
ager's signature and we will send you absolutely FREE, i 
. . kk 
a Patented Adjustable Paperlynen Service Cap. Proved by ane 
of America’s > 
Leading Test 
PAPERLYNEN COMPANY Laboratories a DA 
555 West Goodale St., Dept. E-9, Columbus, Ohio. T0 
Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. Samples on \ 
— Request Dar 
f tocl 
{ . 
Address. - milk 
| This 
City. ciliatiniteehiieneyaie State 
Signature 
a — | | REEVE & MITCHELL . 
Name of Paper Jobber most frequently patronized 
211-221 No. 13th Street Philadelphia 7, Pa. 
Phones: Rittenhouse 6-6327, 6-6328 
90 American Milk Review, S€Pt 
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DARI-KOOL’S ICE-BANK AND 

GLACIAL WATERFALL COOLS 

FAST--- WITHOUT FREEZING 
Streams of ice-cold water flood 
all four sides and bottom of the 


milk tank. The milk is cooled to 
below 38° — without freezing. 


Nyt 


hey 
7S Ae 
e — 2 
~4 
DARI-KOOL’S LARGE IGE-BANK 
PROTECTS YOUR MILK 
FROM SPOILAGE IN CASE 
OF POWER FAILURES 


In case of an electric power fail- 
ure, the reserve ice bank keeps 
the milk cold for many hours. 
In some coolers, milk may be lost. 


hi 
Lf 


~ 


, ¥; 
Way 





DARI-KOOL TANKS ARE EASIER 
TO GLEAN--- MOIST MILK TANK 
WALLS RETARD MILKSTONE 


Dari-Kool tanks are much easier 
toclean because the refrigerated 
milk tank walls are always moist. 
This retards milk stone formation. 


DARI-KOOL MEETS ALL 3A 
STANDARDS 











September, 1957 






Photo left — Mr. J. M. Ehrler, owner of Ehrler's Doiry, Louisville, Kentucky. 






Photo right — This is the modern Ehrler Dairy plont. Mr. Ehrier also uses a 
300 gallon Dari-Kool in the plant for ice cream mix storage. 


‘We Have Found Our DARI-KOOLS 
Superior To Our Other Coolers! 


writes MR, J. M. EHRLER, EHRLER’S DAIRY, Louisville, Ky. 






We have been using bulk milk coolers for a little more than 2 years. At 
the present time about 75 percent of our coolers are Dari-Kools. We have found 
Dari-Kool tanks are superior to our other coolers. 


The Dari-Kool tanks, with their cold, moist sidewalls, are much easier 
to clean. The milk cannot dry on and “set", like it does in other tanks. 
The milk is cooled fast and kept colder. The Dari-Kool two-speed agitator does 
a better job. We have also found that the bacteria count is lower in our 


Dari-Kool tanks. 


a) SN Ehb 
BULK MILK COOLERS 
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wholesale and retail price of different 
grades of milk within them. 

Under the measure, the board 
would have appointed a state milk 
control director, who would have pre- 
sided at public hearings before any 
marketing or price order could have 
been issued. 

e 
FLORIDA: 


Commission Can Control Producer 
Price of Milk to Schools 


State 
accepted an 


Milk Commission recently 
prepared by 
its attorney, James Knight of Miami, 
that it has the power to control the 
producer price of milk 
for Florida schools and 


opinion 


earmarked 
charitable 
organizations. 

The commission’s action in accept- 
ing the opinion will have the effect 
of enforcing the producer price of 
such milk at 61 cents per gallon (plus 
butterfat differential) in all 
sion-supervised markets. 


commis- 


Although noting the commission is 
prohibited by state law from fixing the 
price of milk sold to schools and char- 
itable organizations, Knight held this 
applies only at the distributor level. 


action will force 
absorb any price 
cuts to such nonprofit agencies. Such 
cuts heretofore have been absorbed 
at the producer level. 


The commission 
the distributor to 


Chairman Dexter Lowry said the 
commission actually has not enforced 
the Class I price at the producer level 
since 1953, but explained the new 
action followed because “it has been 
been brought to our attention that this 
has been abused.” 


* 
GEORGIA: 


Producers Favor Consumer Organ- 
ization 


A resolution adopted by the Georgia 
Milk Producers Association urged the 
State Milk Commission to limit its 
present levy of 2 cents per hundred- 
weight of raw milk to only Class I 
and Class II milk. 

The levy is imposed by the com- 
mission to cover its operating costs. 
The commission handles licensing and 
sets prices and standards. 

Charles Reichard, field representa- 
tive of the organization, explained 
Class I milk is sweet milk used by the 
consumer, while Class II is processed 


into buttermilk and chocolate drink 
These two classes are followed by sy. 
plus milk, or milk used for the pro. 
duction of ice 
purposes. 


cream and _ similar 





The producers went on record al 
favoring an organization of milk cop. 
sumers and pledging cooperation with 
such a group. 

George E. Hatcher, retiring oa 
dent of the association, said such 4| 
group would make the dairymen’s| 
problems easier. 


o 
PENNSYLVANIA: 


Local Governments Keep Milk| 
Regulatory Power 


Governor Leader vetoed two Penn- 
sylvania legislative bills which would 
have allowed municipal and county 
health departments to regulate the 
sale of milk only with approval of the 
State Agriculture Department. 

“The intrusion of a agency 
into this sphere would defeat local 
administration of health matters,” the 


state 


governor said. He also objected that 
the bills would cast the State Agricul-} 
ture Department in a “dual and con-| 
flicting role.” 





The Answer to 
Your Summer Cooling 
Needs is... 


T 


CO 
SHELL -ICE 


Suet-lce 
MAKERS 








gaicx. COMPANY 
Waynesboro, * 





W rite today for this new Bulletin 
on. Shell-Icers- 
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TTT  B.. 


Shell-Ice Maker in operation at Dean’s Dairy, Cleveland—shown before equipment 
was housed-in, 


| 
| 


Dairies everywhere are finding Shell-ice more effective and more eco- 


nomical for use on milk routes. 


Because Shell-ice has no waste, no snow, no slush. It’s all cold, solid 
ice, in curved pieces that promote prompt cooling. 


Shell-ice is frozen on the outside of stainless-steel tubes, using full- 
automatic controls. Made economically, without labor, using direct-expan- 


sion ammonia. 


Connect a Frick Shell-Icer now to your refrigerating system and be ready 


for the hottest weather. 


Get the full facts and figures today from your nearest Frick Branch or 


Distributor. 


{ 


FRICK COMPANY © WAYNESBORO, PENNA. | 
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the ordinary vacuum tube» ~ 













































SO IS THE CLAYTON TO 
THE ORDINARY STEAM GENERATOR. _ 














Ya 
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RELEASES SPACE FOR PRODUCTION USE— 


The Clayton “package” steam generator is a complete 
unit, integrally mounted on rigid welded steel self sup- 
porting frame, ready for easy installation and immediate 
use. No need to remove walls. Rigging and transportation 
costs are reduced and there are no extras to buy. Models 
from 15 to 100 HP require only 15 to 28 sq. ft. of floor. 


SO LIGHT, SO COMPACT—SPOT 
THEM ANYWHERE— 


Years-ahead design and higher thermal efficiency make 
Clayton steam generators so compact they can be 
installed anywhere, on roof, basement or where-ever 
there is a need for steam. Special foundations unneces- 
sary since floor loading is no problem. It’s far more effi- 
cient to install several Clayton steam generators than to 
depend upon a single, outmoded central boiler. 


ADDED STEAM FOR MORE 
PRODUCTION —QUICKLY— CONTROLLED 


steam generation is the secret of Clayton efficiency. 
Advanced design gives you higher efficiency throughout 
overall operating range, provides full horsepower from 
a cold start within 3 minutes, yet reduces fuel cost as 
much as 50%. And it automatically adjusts to steam 
_— requirements. Servicing is easy and operation is 
clean. 


THEY LAST LONGER TOO! 

Of every 100 Clayton generators produced (in the last 
26 years), 97 are still serving users profitably 
and efficiently. 



































published 


| 
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Compare Clayton's 5-year 


U P., PERFORMANCE — 


down IN SIZE! 


Claylon STEAM GENERATORS 


SAME Horsepower IN AS LITTLE AS 


THE SPACE! 


Completely automatic in operation, Clayton 
generators give you more horsepower in less 
space than other generators. They're up to 
400% more efficient; foot for foot and pound 
for pound they give you four times the horse- 
power of boilers with ordinary thermal 

circulation because of Clayton’s 


™ SS exclusive mechanical control 
tis of every phase of steam 
~ generation. 


OIL OR GAS 





Exclusive! 


coil warranty covering 
material and labor. 
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MANUFACTURING 
COMPANY 
EL MONTE, CALIF. 


September, 1957 


Clayton Manufacturing Company 
P.O. Box 550, El Monte, California 


Gentlemen: 
Please send us the complete details about 
Clayton Steam Generators and how we can 
save floor space and increase our steam 
production. 
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Address 





City Zone State 








We use steam for 
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PURE-PAK WINS CIVIL DEFENSE 
ACCOLADE 

The Pure-Pak Division of Ex-Cell-O 

Corporation has won a certificate of 

from the New York 

Defense Commission for 


commendation 
State Civil 
its part in making operation “Evac 
12” a success, according to Lt. Gen. 
Clarence R. Huebner, state civil de- 
fense director. 

“Evac 12” was a civil defense train- 
ing exercise staged in Binghamton and 
Deposit last May 5. In the four-hour 
test, 1,500 residents of Binghamton’s 
Ward 12 were evacuated to the village 
of Deposit, 28 miles away, under sim- 
ulated emergency conditions. 


During the exercise, the Prospect 
Dairy, Stamford, New York, a mem- 
ber of the “Cooperating Dairy for 
Civil Defense” program, supplied pure 
drinking water in CD cartons to the 
evacuees. 

Dairies participating in the nation- 
wide program are pledged to supply 
pure drinking water to areas where 
local sources have become contam- 
inated through atomic attack or nat- 
ural disaster. The most recent actual 
event was Hurricane Audrey, during 
Lake Louisiana, 


which a Charles, 


dairy supplied 25,000 half-gallon car 
tons of drinking water to the rescue 
workers and survivors in the Cameron 
area. 






onl TC] 
e / 


A. h 


“1 make them sleep that way...then the 
cream is always on top in the morning.” 


FUNDAMENTALS OF 

ORGANIZATION 
(Please Turn to Page 98) 
the Company's purpose, not with the 
purpose itself. I think you'll agree, 
Emil, that the purpose of the Uni- 
versal Dairy Company is something 
more than merely setting up a good 
set of systems, wouldn’t you? It’s 
something than 
that. All right, George, I guess you're 
next. 


SALES MANAGER: I would say 


more fundamental 


our purpose is to build a bigger and 
better business; to increase sales vol 
ume so that we can capture a bigger 
slice of the market. Naturally, you 
need good plant and sales operations 
to do that and that means having 
good people and controlling them by 
good systems. But above all that you 
have to have a goal and I think our 
goal should be to grow saleswise. 
Probably Jack, here, won't agree with 
me but sales are the of the 
matter. 


crux 


PRODUCTION MANAGER: Oh, | 
agree with you, George. As long as 
you keep selling the stuff, we guar- 
antee to keep making it . . . provid- 
ing, that is, that Carl will keep allow- 
ing us to buy the equipment we 
need. So I'll agree our purpose should 
be to keep growing in sales volume 
first and then in people, plant and 
equipment. 


CONTROLLER: | don't agree at 
all. In fact I think you're all missing 
the point completely. As far as I’m 
concerned, we're in business for just 
one purpose and that’s to make money 
here and now. If we can make it by 


(Continued from Page 28) 








*Hydroment Joint Filler 
FOR DENSE, TIGHT, NON-SHRINKING, Comparatively expensive in 


ODORLESS, NON-TOXIC JOINTS... 
INHIBIT BACTERIA GROWTH... 
HYDROMENT JOINTS ARE 

HIGHLY RESISTANT TO WEAR 

AND ABRASION. 

THEY PROTECT THE VULNERABLE 
PORTIONS OF BRICK AND TILE 
WALLS & ee. 







resists 
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initial cost brick and tile floors 
and walls should not be in- 
stalled without 
thought given to the vulnera- 
ble 5% joint area. 


Ordinary Portland Cement 
grouting is unsatisfactory for 
this purpose. 


4.5.F. 
FILLER) floors, 
slight additional cost, assure 
a lasting 
corrosive action and 
abuse so prevalent in many 
industries today. 


(HYDROMENT JOINT 


We'll gladly send you a list 
of satisfied users in all fields 
of endeavor. 


Write for Complete DATA 


THE UPCO COMPANY 


4805 LEXINGTON AVE. 





adequate 


installed at 


service area that 





CLEVELAND 3, OHIO 


“Say-have you 
heard about 








It’s about the best thing you can 


do to make sure of perfect opera- 


tion of your packaging machinery. 


WILSON 
THE MILL THAT SERVICE BUILT 
Manufacturers of Wire « Nails « Rivets 


Telephone Lafayette 3-1221 


WILSON STEEL AND WIRE COMPANY 


49TH AND SOUTH WESTERN AVENUE e 


CHICAGO 9, ILLINOIS 
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Oh,1 | With this filler, which you can buy without 


ng as mortgaging your dairy, you can take care of all F 

guar- your paper business with just one operator. 

‘ovid- He simply loads the filler with empties and \ 

illow- takes full cartons off. The Cox Filler does 

t we everything else. Positions cartons. Opens them. 

hould Fills. Seals. Crimps lids. \ 

slume Your man can easily fill your daily paper 

- and requirements this easy way. ma 

The Cox Filler saves waste, too. It passes 2 

already filled or improperly positioned cartons ,z 


ce at without filling and without stopping. 





— With low-cost accessories, it will also date, 

‘ Im code, or insert caps in your cartons. 

r just Equipped with casters, another low-cost 

Roney accessory, the Cox Filler can easily be moved 

it by out of the way when not in use. 

Size changes take less than a minute. One- \ 

_— man cleaning requires about ten minutes. f 
i You buy the Cox Filler outright. Amortize it : 
as fast as you like without leasing charges. ‘“ 
For prices and further information, write to al 

us in Oneida, N. Y. 
»> 


in | 
= ' 
7 1. size changes in one minute. Switch to 2. Clean completely in just ten minutes. 3. Low-cost, distinctive Canco cartons in stock 
y- pints, third-quarts, or half-pints in one minute or | One man can strip down the Cox Filler, clean and design (above) and exclusive Smith-Lee special 
less, reassemble it in ten minutes. print with your name on three sides. Five color 
combinations available on both. 
ets 
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HE ANNUAL Milk Industry 
Foundation Convention at San 


Francisco this year will revolve 
around the theme of unity of the com- 
ponents of the dairy industry. A fore- 
runner of things to come at the con- 
vention is the statement by Executive 
Director Richard J. Werner that, “Pro- 
ducers, consumers, labor, and _ proc- 
essors make up a united dairy indus- 
try. No one group can go up or down 
without pulling the others. United, 
we can solve the dairy problems of 
our country.” 

This makes explicit and in no un- 
certain terms a growing point of view 
MIF members that concern 
for and interest in the problems of 
all phases of the dairy industry should 
be a proper and vital activity of the 
Foundation. 


among 
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The MIF General Session is sched- 
uled for the morning of Monday, 
October 21. The Technical Sessions 
will run concurrently beginning Mon- 
day afternoon, October 21, and con- 
tinuing through Tuesday morning and 
Tuesday afternoon. On Tuesday eve- 
ning there will be a College Night. A 
joint general session with the Interna- 
tional Association of Ice Cream Manu- 
facturers will take place on Wednes- 
day morning, October 23. This will 


At San Prancisco Convention 


Starting October 21 


Distributor.” 
Selecting, Training 
and Developing Supervisors, “What's 
the Future of Retail?,” “Pros and Cons 
of Private Milk Brands in Supermar. | 
kets,” “" The Five-day Week in Sales | 
Operations,” “Safety on and off the 
Route,” and “The Fifty Most Impor. 
tant Questions in Sales Management.” | 


lenge to Farmer and 
Symposium on 


Accounting 
“Accounting for Farm Tank Deliy. 
ered Milk,” “Justifying Quantity Dis 


MIF to Stress Unity of 
All Industry Components 


signal the beginning of the IAICM 
meetings. Round Table Breakfasts 
will be held Tuesday and Wednesday 
mornings, October 22 and 23. 

The Technical Meetings will be 
held under six sections: Motor Ve- 
hicle, Milk Supplies, Plant, Sales and 
Advertising, Accounting, and Labora- 
tory. Following are the topics to be 
discussed under each section: 

Motor Vehicle 

“Live Axle Refrigeration,” “” Tube- 
less Tires and Tire Care,” “Cutting 
Costs with Automatic Fans,” Panel on 
“Truck Retirement — How to Prolong 
It,” “Insulation for Refrigerated 
Bodies,” and “Vehicle Operation for 
More Miles per Gallon.” 


Milk Supplies 

“Major Flavor Problems of the Milk 
Industry,” “The Influence of Mastitis 
on Milk Quality,” “Training Bulk Pick- 
up Truck Operators,” “Selection and 
Care of Farm Wells,” “How to Audit 
the Work of a Fieldman” and “What 
a Producer Expects from His Field- 
man.” 
Plant 

“The Trend Toward Higher Pas- 
teurization Temperatures,” “Recon- 
struction Problems,” “Gassy Starters 
and Cultures,” “Status of Sanitary 
Meters,” “How to Specify Concrete 
Floor Construction,’” “Maintaining 
Dairy Plant Walls and Floors,” “Archi- 
tectural Considerations for New and 
Plants,” and 
Don’t Happen!” 


Expanding “Accidents 


Sales and Advertising 


“Selling More Milk — Today’s Chal- 


counts,” “Punch Card Accounting,” 
“Effective Use of Production Records 
in Plant Control,” “Labor Unions in 
the Office,” “Accountant’s Interest in 
Safety,” “Selling the Sales Depart- 
ment on Use of Cost Data,” “Paper 
Work Simplification,” and “Big Quiz.” 
Laboratory 

“Quality Problems Involved in Bulk 
Pickup,” “Cottage Cheese Problems; 
Use of Dry Milk and Gassy Start- } 
ers,” “Interpreting Coliform Counts,” | 
“Chemical Sanitizers,’ “Seasoned 





C. RAYMOND BROCK ' 


Milk Constitu- | 
ents,” “New Cryoscope for Determin- | 
ing Added Water,” and “The Labora- 
tory’s Job of Quality Control.” 


Fluctuations in Raw 


' 

One of the outstanding events of 
the sessions will be the Collegiate Stu- 
dents International Contest in Judging 
Dairy Products 
American Dairy 


sponsored by _ the 


Science Association 


American Milk Review 
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and the Dairy Industries Supply Asso- 
ciation. The contest has two objec- 
tives. One is to attract young men 
and women of high calibre to the 
dairy industries and the other is to 
foster research into dairy problems. 


Another highlight will be the ad- 
dress by C. Raymond Brock, president 
of the MIF, on the current state of 
the industry. 

Registration and Reservation 

Completed advance registration 
forms must be in the hands of the 
Milk Industry Foundation, 1145 Nine- 
teenth Street, N. W., Washington, 
D. C., by October 1. Forms may be 
obtained from the MIF or probably 
through your local dairy association. 
Those not registered before October 
1 are advised to bring their check 
books to the registration desks of the 
MIF at the Sheraton Palace Hotel. 

This hotel 
the exclusive 


has been reserved for 
the MIF. Ice 
and milk dis- 
the Hunt- 
fine small hotel on 
Nob Hill. The Dairy Industries Sup- 
ply Association, whose members will 
be present in a standby capacity, and 
the IAICM members will 
have exclusive use of the St. Francis 
and Clift Hotels. In addition they 
will have priority claim on all suites 
in the remaining San Francisco hotels. 


use of 
manufacturers 
tributors will jointly 
ington Hotel, a 


cream 


use 


associate 





RICHARD J. WERNER 


The balance of the rooms in San 
Francisco will be available for occu- 
pancy by ice cream manufacturers, 
milk distributors and suppliers and 
equippers. 

MIF officials predict one of the 
largest non-show years attendance at 
San Francisco. 
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RENO 
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STOP-OVER: $32- 
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uPLE 
PER co aight 
Stop off in Reno on your way to the yes! Only sag ve best 
Convention (or enroute home). . . for people for ous days 
the most enjoyable all-expense ofthree Bl0r 
holiday imaginable! Price includes fe) 


champagne, cocktail parties, deluxe 
accommodations in the new million 
dollar Pony Express Lodge, the best 
meals with steaks, wine, etc....and 
plenty of free time to do as you 
choose in fabulous Reno. Make your 
reservations now...best of all, organ- 
ize a group! 


Ask your ticket agent, travel agent, or phone 
Reno Elgin 5-8316 or write P. 0. Box 2449 for 
literature, details, reservations 


Backed by the Best of References 


; Even Better Than it Seems! 





LODGE, INC. 
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[\IN] NICOTINE 


THE NEW VIKING “SANITOR" PUMPS 
for Bulk Pick-Up Milk Tank Trucks 


3 


COMPLETE 
Pump and Bracket 
constructed 


of DAIRY METAL 


with stainless steel shaft 
and assembly bolts 


ee be * 
4 se 
Wis ei 
“S \ ‘ 


Se 


meets / A \ SANITARY 
L/8)\\, STANDARDS 


NEW Bracket iene 


1. Dairy metal throughout 
(even in motor compartment). 
Stainless steel shaft. 


2. Completely machined and 
polished. 


3. Simple cylindrical design 
saves installation time, easier 
to clean. 


4. No projecting studs, sharp 
threads or splines after pump 


Permits 
cleaning, saves time. 


is removed. rapid 


5. Ball bearing supported quill 
shaft. Designed to accept shaft 
for auxiliary gas engine drive 


if desired. 


6. Lubricated for life at fac- 
tory. No greasing required. 
Eliminates this uncertain and 
messy chore. 


Important Pump Features 


1. Loosen only two hand wheels and 
pump can be removed as a unit from 
bracket . . . WITHOUT TOOLS. 
Saves cleaning time. 


2. Smooth, polished surface through- 


out entire pump. No hard-to-clean, 
bacteria-building threads or splines 
in milk zone. No rough cast sur- 
faces to clean. 


3. Only 3 O-rings. One long-last- 






For complete information send today for Catalog SP-456 L 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 
Offices and Distributors in Principal Cities 





ing O-ring for pump shaft seal. Two 
casing O-rings with OPEN type 
grooves for easy cleaning. NO 
TOOLS required for removal. 


4. PARTS COMPLETELY INTER- 
CHANGEABLE in the field. Not 
necessary to return this Viking 
Pump to factory. 


5. Capacities available up to 100 
G.P.M. 


In Canada, it’s "“ROTO-KING" pumps 


See Your Classified Telephone Directory 
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FUNDAMENTALS OF 
ORGANIZATION 
(Continued from Page 94) 


growing, all right, but if it costs us so 
much to grow we don’t make money, 
we aren't getting anywhere. 


SALES MANAGER: Carl, you're 
always so deep in your profit-and- 
loss statements you can’t see the 
woods for the trees. We can’t take 
profits only as our yardstick. If we 
did I'd eliminate half my staff. I could 
cut off enough expense to make a 
nice showing in our profit, all right, 
but how long would it last? You'll 
remember we took part of our poten- 
tial profit and plowed it back into 
sales promotion. As I remember it 
we didn’t make a cent of profit for 
almost six months. But look at us 
now. With the new 
gained we got back all we spent and 
our profits are higher than ever. As 
far as I can see, 


business we 


bigger volume will 
pay our way out of every other prob- 
lem we have. I say our purpose 
should be to build sales, and let it 
go at that. 


PRODUCTION MANAGER: I see 
Carl's point, George. We do have to 
show a profit on this operation or 
we'll just go broke and then there 
won't be any Company. We wouldn't 
be the first to do it. I certainly don't 
agree, however, that we must limit 
our purpose only to making a_ profit. 
If we do, [ll eventually have to start 
cutting back on the quality of our 
products and the extent of our service. 
We'll try to chisel on repairs and 
maintenance just to save a dollar. In 
the end, you mark my words, we'll 
lose out on profits, too. We could 
argue back and forth on this, how- 
ever, all day. Id like like to hear 


what Mr. Capitano has to say. 


GENERAL MANAGER: Jack, as 
far as I’m concerned, we must gain 
profits and we must build sales vol- 
ume and we have to do both at once. 
After all, gaining profit is what most 
businesses are for. It is what keeps 
our stockholders happy and _ what 
brings us new capital when we need 
it. Increased sales certainly make us 
more powerful and more successful as 
a Company and, if we're not waste- 
ful somewhere else, will eventuall\ 
Both to- 
gether help to guarantee security for 
the Company and therefore ensure 
that we and all our people can feel 


give us even better profits. 
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more secure. Mr. Topman, how does 
the Board feel about this? 


PRESIDENT: You know, before 
this meeting started, I felt that it was 
going to be something of a waste of 
time: I was convinced that we all had 
just about the same ideas on what 
the Company's basic purpose was. 
After all, we have been working to- 
gether . . . successfully, I feel . . . for 
years. Now I see that there are some 
very sharp differences of opinion. 


Let me tell you, then, that the Com- 
pany Directors are, primarily, inter- 
ested in showing a profit on the capi- 
tal investment of the stockholders. 
That is natural enough. They are 
sensible men, however, and they take 
a long-term view. They can see the 
advantage of building sales volume in 
order to gain future, greater profits. 
Consequently, I would say Al is right 
when he says we should strive for 
two purposes at once. In my opinion, 
however, these two purposes are not 
Furthermore, there 


exactly equal. 


may come a time when we can 
achieve one only at the expense of 
the other. If ever that happens I sug- 
gest that profit would have to be our 
first concern since everything would 
be curtailed if we suffered consistent 
loss, even though sales might, in fact, 
For this 


should have as overall Company pol- 


be growing. reason we 
icy: first, to make a profit on our 
processing and selling operations and, 
second, to build company sales vol- 
ume. 


I think 


two logical conclusions. 


from this we may make 
The first is 
that anything we do or plan must be 
in direct support of one or both of 
these purposes and we must discon- 
tinue immediately everything which 
does not. It is up to you men to study 
your departments in this light. The 
second is that every increase in sales 
volume must tend to contribute to an 
ultimate increase in Company profit; 
volume alone is not enough. It must 
be profit-making volume. 


GENERAL MANAGER: Gentle- 
men, I’m afraid our time is up for 
this morning and we must adjourn 
I can see that several 
of you have questions to ask, how- 
ever. Let’s plan to hold another meet- 


this meeting. 


ing on this subject of Company Pur- 
pose when we can explore some of 
the implications of the decisions we 
have made today. 
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DELIVER ICE CREAM 
TO YOUR DEPENDABLE 
MILK ROUTE CUSTOMERS 





Want more sales volume—more 
profits—with the least possible 
risk? The soundest, most direct 
road to success is also the easiest 
and safest way. Provide a welcome extra service to the customers 
who already know and prefer your company—your established milk 
route customers. 


Here’s what one dairy manager, who recognized the potential of 
home delivery of ice cream, reports: “Ice cream is accounting for 
10% of the average route’s total annual sales. Nearly 20% of the 
total sales volume of the company can be credited to retail route ice 
cream sales.” 


You can do it, too! Kari-Kold can show you how. Be sure to see the 
complete and factual report based on one Kari-Kold equipped dairy. 
It contains the answers to almost all the questions that can confront 
management in their quest for bigger and surer profits. 


| Kold 
x 


219 SCRIBNER AVENUE, N.W. 
GRAND RAPIDS 4, MICHIGAN 


WRITE FOR THIS 
INFORMATIVE 
BOOKLET 
TODAY! 

It’s yours—FREE 
—courtesy of 
Kari-Kold . .. 





Pioneer Manufacturer of Mobile Mechanical Refrigeration Cabinets. 
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Mark Expansion [nto 
unders 
of Order 27 | asd 
; the fe 
al inevita 
—_ By NORMAN MYRICK Albany 
One of the results of the disturbance in the Syracuse market, increa: 
brought on by a three cent a quart price rise, was a swing notice: 
toward cash and carry. This scene at Marble Farms is typical. had lo 
STRIKE OF CONSUMERS, a strike of producers, America and the Farmers Union. One group alleged iy 
A and a sense of bewilderment among many milk that the other group failed to support whichever one a - 
distributors troubled the waters on which New it was that called the strike. The reason we say “which- . ed 
York’s amended Federal Order 27 began its maiden ever one it was that called the strike” is because, to this hing 
voyage on August 1. The situation was given an added day, we haven't been able to find out who was doing san 
dash of complexity by a strike of milk haulers, which what. Newspaper headlines such as “Milkshed in a 7 
while it had nothing to do with the order, couldn’t have Muddle”, “Milkshed Chaos May Doom Federal Order positic 
come at a better time if complete confusion was the for Seven States” and “Milk Bottle Murky? Maybe It’s a goo 
_ the New Ingredient, Confusion” were a fairly accurate proba 
Amendments to Federal Order 27, that extended reflection of the state of affairs that prevailed. much 
the marketing area to include 35 counties in up-state It would have been ridiculous if it wasn’t tragic. it was 
New York and 13 counties in northern New Jersey, were which 
the product of a record breaking nine months of hearings. More serious was an abortive consumers strike that > group 
Their purpose was to remedy a situation that had created centered around Syracuse. In this large central New } plain 
considerable unrest in the milkshed. Theoretically, at York city, milk took a startling 3 cents a quart jump J} Final 
least, the trouble arose from the fact that the marketing under the new producer prices established by the Order. the p 
area under the old order was not the entire market. Syracuse was one of the cities, in reality a part of the mn lo 
The extension of the order was designed to bring all of marketing area, that had been influenced by, but not logice 
the true marketing area under Federal Oedes 97 regulated by, the Order until the amendments went into dal 
regulation. effect on August 1. Producer prices for the Syracuse at wl 
Two producer organizations, Dairy Farmers of market wer Feder! Geter _ wand peters gee onenen the st 
America and the Farmers Union, violently dissatisfied «+ pm © rue milk into the market. Con- been 
with the provisions of the amended order, began talking rained —_ egies eer Sue a wii origir 
dries. Desplte a statement from the USDA, the New in markets where fluid milk commanded Class 1 prices. | 
York State Department of Agriculture and the New The price increase gave the Syracuse newspapers and ini 
Jersey Department of Agriculture that “. . . a serious Mrs. Joseph Gordon a “cause” which they proceeded to , 
question would be raised with respect to the continuance “causeambulate”. Mrs. Gordon, running for Ward Super- — 
of the marketing order if there were any substantial visor in the fall elections, put together an organization Begir 
withholding of milk by producers”, the strike was called. called “Organized Housewives”. The Syracuse Herald howe 
It ended a few days after it started with some fairly Journal and the Syracuse Post-Standard put together sales 
sulphuric exchanges between the Dairy Farmers of some sizzling headlines and some scathing editorials. In spoke 
duce 
Doering PATTY- PRINT MACHINES Biiaa 

are SELF-LIQUIDATING through SAVINGS in TIME, LABOR, MAINTENANCE 
and MATERIAL. Assure FAST, PROFITABLE ECONOMICAL, 100% AUTO- strike 

MATIC SELF-SYNCHRONIZING OPERATION. Patties are always cut through 
and accurately weighed. p Aug 
PATTY-PRINT machines are made in 2 sizes, capacities 400 Ibs. per hour | ia 
(illustrated at left), requiring only 1 OPERATOR - and 1200 Ibs. per hour, : alwa 
handled by only 2 OPERATORS. shou 
Doering also manufactures 5 sizes of time-tested BUTTER PRINT —_ 
machines, capacities 200 to 5,000 Ibs. per hour. price 
WRITE TODAY FOR BROCHURE. year: 
Cc. DOERING & SON, Inc. j who 
1375 W. Lake Street . CHICAGO 7, ILLINOIS to th 
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the happy position of eating its cake and having it too, 
the newspapers also carried large advertisements attack- 
ing the “milk industry” and equally large if not larger 
advertisements by milk distributors defending the price 
increase. Everybody was mad at everybody and the 
newspapers indignantly and profitably rode a nice fat 
dollar that was in it. 





controversy for every 


The trouble was that Syracuse consumers did not 
understand that the previously favorable price situation 
was due to a failure of Syracuse to distributors appreciate 
the fact that their blend island would 
inevitably be engulfed by the Federal Order sea. In 
Albany, distant, the price 
increase amounted to about a penny. There was no 

noticeable resistance in the Capital City because prices 
| had long since been geared to the realities of the Order 
which was the dominant factor in the market. Syracuse, 
on the other hand, had been paying blend prices for 
Class 1 milk and neither the consumers nor the news- 
papers could understand why the happy days could not 





idyllic price 


scarcely a hundred miles 


go on forever. 


The milk distributors tried valiantly to explain their 
position in a full page newspaper advertisement. It was 

a good ad. It dealt in facts. It was in good taste. It was 
probably necessary. We doubt, that it did 
much good because it had three strikes against it before 

it was published. It was an ad placed by milk distributors 

' which immediately made it suspect to consumers, the 
group to which it was addressed. It attempted to ex- 
plain simply a pretty complicated economic problem. 
Finally, it attempted to give a logical set of reasons for 


however, 


the price increase to people who were not interested 
in logic. They didn’t care whether the increase 
logical or not—they were against it. Some unknown pillar 


was 


| of wisdom who attended a meeting of the housewives 
at which explanations of the increase were made from 
the stage observed that after all of the explanations had 
been given the ladies seemed to stick to their 
original opinion that the dealers were to blame.” 

One of the large grocery chains reported a slight 
drop in fluid milk sales the first few days after the price 
effect, 


Beginning with the first announcement of the strike, 


increase went into then a return to normal. 


however, this chain noted a sharp increase in dry milk 
This 


spokesman thought some housewives were being intro- 


| sales which continued for more than ten days. 
duced to dry milk for the first time, possibly, and might 
decide to use it 
cooking. 


more in the future, especially for 


: The consumer strike was a failure. The producer 
strike was a bust. Federal Order 27 went into effect on 
August 1 as anybody who stopped long enough to take 
a reasonably intelligent look knew it would. But, as 
always, there were those who wouldn’t look and so what 
should have been a fairly strenuous but smooth adjust- 
The 
price was high. It will probably take two, possibly three 
years to repair the damage done to the industry as a 


ment to a new order turned into a costly brawl. 


whole and to re-educate the people in the Syracuse area 
to the value of a quart of milk. 
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The Lifetyme Brothers Sing: 


eas If tank-space problems 
bother you...one of us 
will see you through* 


af 
a &  A.P.C. LIFETYME 


“RECTANGULAR” 


Maximum storage per 
square foot of floor area. 
The new A.P.C. Rectangu- 
lar is offered in storage or 
refrigerated models. Uses same system of 
cooling chambers applied to tank wall to 
provide exact cooling required. 






A.P.C. LIFETYME 


“SPACE-SAVER” 


Where floor space is tight 
the semi-elliptical ‘“Space- 
Saver” is often the answer. 
Can also be mounted on its side to save 
head-room. Refrigerated or storage. Has 
all of A.P.C.’s exclusive features. 








A.P.C. LIFETYME 


“RINGMASTER” 


Cutaway view of the round 
tank shows how famed 
“‘Ringmaster’’ Cooling 
Rings and exclusive cool- 
ing chambers are applied. Also shows sec- 
tion of heavy cork insulation which is 
standard on all refrigerated models. Fur- 
nished as storage or refrigerated tanks. 


Please write for 9s details and 
description of A. P.C. features. 


ALLOY PRODUCTS CORP. 


CRAFTSMEN IN STAINLESS STEEL 


1065 PERKINS AVENUE e 


WAUKESHA, WISCONSIN 


Oe oa 








appetizing 
chocolate drink 


Want to increase the sales appeal 
of your chocolate drink? 

Give it that rich chocolate look. 
Use nonfat dry milk solely, or 
standardize at the desirable 11% 
serum solids content. 

It’ll pay off in a more appetizing, 
flavorful chocolate drink. 

Nonfat dry milk needs no refrig- 
eration. It’s always uniform in 
quality. Always available. 


nonfat dry milk 


Get the facts. Write: Dept. A-91 


AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street * Chicago 1, Illinois 








NEW PROFITS 
FOR YOU... 


IN THE 


SCHOOL 
MILK 
PROGRAMS 
with LA CROSSE MILK COOLERS 


Be the first to offer the plus service of a 
La Crosse Milk Cooler to schools in their 
milk programs. Add to your profits by 
featuring this dry storage, electric complete 
Cooler with grey hammerloid enamel or Stain- 
less Steel finish. Available 4’ and 6’ lengths 
. capacity % Pt. Sq. 315 and 504. 


ee eee 





LA Gh 


COOLER COMPANY 
3001 LOSEY BLVD. LA CROSSE, WIS. 
EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 
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‘COMING EVENTS 





The Fluid Controls Institute—Will hold a meeting from 
October 6-8 at the Westchester Country Club jp 
Rye, New York. ' 

The Milk Industry Foundation—Will hold its convention 
from October 21-23 in San Francisco, California. 

The National Safety Council—Will hold its meeting from 
October 21-25 in Chicago, Illinois. : 

The Packaging Institute’s 19th Annual Forum- 
held from October 28-30 in New York City. 

The 42nd edition of the National Hotel Exposition—\\jjj 
be held from November 11-15 at the New York City | 
Coliseum. 


Will be | 


The American Society of Refrigerating Engineers—\\jj| 
hold its semi-annual meeting from November 14-16 
at the Shoreland Hotel in Chicago, Illinois. 

The 1958 Winter Conference—Annual Meeting of the 
National Dairy Council—Will be held from January 
27-29, 1958 at the Dayton-Biltmore Hotel, Dayton, 
Ohio. 

The American Society of Heating and Air- -Conditioning 
Engineers, Inc.—Will hold its annual meeting from 
January 27-29 in Pittsburgh, Pennsylvania. 


ene eee 





SHORT COURSES 





The Dairy Products Short Course—Will be held October 
24 to 26 at the University of Florida, Department of 
Dairy Science, Gainesville, Florida. 

The 9th Annual Dairy Institute Short Course—Will he 
held November 13 to 15 at the Department of Dairy 
Industry, Texts Technological College, Lubbock, 
Texas. 

The Market Milk Short Course—VWill be held January 6 
to 17 at Michigan State University. 

The Laboratory Methods Short Course—\Will be held 
January 20 to 31 at Michigan State University. 
The Ice Cream Short Course—Will be held February 3 

to 14 at Michigan State University. 

The Butter Short Course—Will be held February 17 to 28 
at Michigan State University. 

The Concentrated Milk Short Course Will be held Feb- | 
ruary 17-28 at Michigan State University. | 


ILLINOIS DAIRY PRODUCTS ASSOCIATION 
HOLDS WESTERN-STYLE PICNIC 


The second Illinois Dairy Round-Up will take place | 
Monday and September 9 and 10, at the] 
Illinois. It’s ay 
time when dairy industry people doff their cares and | 
shed their worries and frolic through a day of fun} 
and games with faces abeam with joy and friendship. | 


f 


Tuesday, 


Soangetaha Country Club, Galesburg, 


The cowboy round-up motif is carried out to the | 
most minute detail. The lunch will be buffet; the dinner, 
barbecue. The program shows a cowboy wrangling y 
steer. Included in the games will be such contests as 
rope throwing and horseshoe pitching as well as the | 
more universal types such as bait casting, golf and dart | 


throwing. 

Festivities will open with a bunkhouse party from 
6:00 p.m. until midnight with the chuck wagon chow 
line, as indicated in the printed program, open from 
7:00 to 9:00 p.m. and will close the following night} 
with the presentation of prizes at the Western style | 
Bar-B-Q. 

The head wrangler in M. G. “Mad Gun” Van 
Buskirk. 


American Milk Review 


SUE EEEEEEEEEEEeEnE —= | NATIC 


l 

At 
Associa 
Ce 
should 
In 
ment O 
Ui 
country 
restrict 


M 
more 1 
milk, 
hundre 

If 
trol th 





Morgs 
the M 
his di 
Found 
tor, © 
las, v 


direct 
be cor 
N 
be ad 
been « 
1 
the pt 
grade 
marke 
I 
forced 
pool | 
A 
meet 
group: 
freedc 
tion ¢ 
would 


to rais 


Septe 


i 
——} NATIONAL CREAMERIES ASSOCIATION SEEKS eoeoeoeoeveveevee ee 


UNIFORM MILK SANITATION LAW 


— 
1g from At the annual meeting of the National Creameries 
Club in \ssociation it was resolved that: 

' 
vention Certain repressive features in the federal milk orders 
‘ia. 


should be eliminated. 
1g from ' 


ice cream 


Make velvety ice cream with non- 


Import controls be strengthened through the amend- 
ment of Section 22 to the Agricultural Adjustment Act. 


: 
Will be | 
n—Will| 


Uniform milk sanitation laws be adopted for the 


“k City | fat dry milk. 
rk City ‘ae : . 

“| country to eliminate all the arbitrary ordinances and Increase serum solids content 
‘s—Wil| | restrictions and the multiplicity of costly inspections. Ice cream men agree—that’s what 
r 14-16 | . Sn 

Manufacturing milk be supported at a level which makes smooth textured, creamy ice 


. J . “ cream. 
of I more nearly reflects a proper relationship with Class I 


January milk, an increase should be at least 20 cents per 


Use nonfat dry milk to standard- 
Jayto 
“a hundredweight. 


ize your formula at optimum serum 
solids content for smoothest ice 


litioni 
— cream. 


a If current disposal outlets prove insufficient to con- 
ig from 


trol the surplus and additional support is needed, that It’s dependable. Always uniform 


in quality. Always available. 


nonfat dry mil 
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"7 | AMERICAN DRY MILK INSTITUTE, INC. 
Nuary 6 221 North LaSalle Street * Chicago |, Illinois 
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17 to 28 


HAYNES SNAP] I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
Morgan J. Studdart (right), the one-thousandth graduate of SEAT FITTINGS 

the Milk Industry Foundation’s Sales Training Institute, receives 










‘Id Feb- } MOLDED TO 
PRECISION STANDARDS 





| his diploma from Richard J. Werner, executive director of the 

TION Foundation. Thomas W. Douglas (left), MIF Educational direc- 

tor, and Charles M. Ulrich (second, left) assistant to Mr. Doug- 

las, view the proceedings with pleasure. Mr. Studdert is a sales 

official of Oak Farms Dairies, Houston, Texas. 

ke place 
at the> . , . 
it’s al direct payments to the plants for the producers’ benefit 

be considered. 








res and | 

of fal New standards of grading and inspection techniques 

ondship. | be adopted only after practical tests for quality have a 
| been developed. 


+ to the | DESIGNED TO 
_ dinner, The government should not next year discontinue SNAP INTO 


ap : FITTIN 
gling a the purchase of Grade B butter but that instead, lower - 






DURABLE 
GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
tests as) grade products should be removed from the commercial NEOPRENE GASKET for Sanitary Fittings 


as the | market and the higher quality go to consumers’ tables. 


ind dart f In the federal milk orders compensatory payments, Check these SNAP'TI'TE Advantages 
forced down classifications of milk and certain arbitrary 

ty from § pool plant requirements should be eliminated. 

m chow 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
Self-centering 


itary, ffected by heat or fats 
NR See eee No sticking to fittings 








\ self-help program would be all right if it would | Nen-porous, no seams or crevices Eliminate line blocks 
n from meet the surplus problem, if the various products and | Odorless, polished surfaces, easily cleaned Help overcome line vibrations 
ig night} groups would be adequately protected, if the farmers’ | Withstand sterilization Long life, use over and over 
rn style § reedom could be safeguarded and if government domina- Available for 1”, 1%”, 2”, 2%” and 3” fittings. 
| tion could be eliminated. The soil bank program, too, Sudied VOD to the hee. Ooty Demat, yews Gilty emaly Soese. 
n” Van} Would be all right if the acreage removed was not used THE HAYNES MANUFACTURING CO. 
to raise competing agricultural products. 709 Woodland Avenue + Cleveland 15, Ohio 
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Each bottle of Lo-Bax contains a measuring spoon 


a litte Lo-Bax 


goes along way 
in protecting 
milk quality 


Wherever bacteria threaten milk quality, the chlo- 
rine sanitizing action of Lo-Bax Special or LoBax-W 
(with wetting agent) gives quick and effective kills 
to minimize spoilage and rejects. 


Just one-half teaspoonful of fast-dissolving Lo-Bax 
Special* gives two gallons of rinse solution for 
gentle, positive protection of hands, cows’ udders, 
milking machine parts, utensils and other danger 
spots. 


Here’s a product whose long and increasing success 
is due to results. Tip your suppliers off to Lo-Bax 
today ... or, better still, supply them with the free 
samples and informative literature Olin Mathieson 
will gladly send you. Just write. 


*or one teaspoonful of LoBax-W 


4691 


LO-BAX 


OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION + BALTIMORE 3, MD. 

















Europe’s first Pure-Pak carton converter being put through its 
paces before shipment to C. A. Johansen and Company, Oslo, 
Norway. The Pure-Pak converter was engineered to fabricate 
from rolls of paper, the liter-sized cartons used in Europe, as 
well as standard U. S. carton blanks. The liter is the equiv- 
alent of 1.056 U. S. quarts and requires that the package be 
one-quarter inch taller than its U. S. counterpart. 






























DRY MILK MAKES SHAVE CREAM SMOOTH 

A shaving cream that has an ingredient that con- 
siderably reduces the sandpaper feeling on the ski 
during shaving has been placed on the market. Th 
name is Ingram and while the name is old, the product 
is new and so is its president, James Field, who acquired 
the name and is pumping some life back into the shaving] 
cream that was one of the biggest back in the early} 
thirties. j 

He’s doing it with the aforementioned ingedall 
The ingredient is dried milk. 


Here’s what he writes about it, “More technically, 
milk acts to buffer the harsh alkaline effect that soap 
and water have on the human skin. Its magic actuall 
doesn’t come into play until lathering-up begins. Soa; 
alone is not necessarily irritating. (This is why there is 
such a rare occurrence of dermatitis of the hands in 
barbers who are in continual contact with it; they dont 
wash the soap off with water but simply wipe the soap] 
off dry-towel fashion.) 


“Water is the culprit. When soap combines witl 
water, hydrolysis takes place and the mixture goes craz) 
to the high end of the alkaline scale. The effect on the 
face is smarting, reddening and burning. Dry milk 
solids—in the precise way they are incorporated into} 
Ingram actually neutralize the harsh alkalizing action:) 
the solution is ‘buffered, resulting in much lower pH. 
Stated simply: when an ordinary shave cream hits the 
face with water, it releases harsh irritating alkalizers 
Ingram’s formula with milk minimizes this, makes the 
lather bland on the face, kind to the skin, keeps it from 
burning, a condition which is greatly aggravated and 
compounded by the scraping action of a razor blade.’} 


Mr. Field says that the causative factor is the] 
bacterium lactobacillus: it has a healing effect on the 
skin, softening, smoothing and neutralizing any acids 


One refreshing aspect of the use of dry milk in 
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shaving cream is that its proponents do not claim it will 
reduce the milk surplus. 


BROCHURE HELPS OHIO DEALERS 
PROMOTE SPECIAL MILK PROGRAM 


In a brochure published by the Ohio Dairy Products 
Association and distributed to Ohio dairies, Wade D. 
Bush, supervisor, Ohio State Department of Education, 
School Lunch Division, answers 20 questions about the 
Special Milk Program. 

The brochure is available in bulk quantities to Ohio 
dealers for distribution to school administrators, cafeteria 
managers or anyone connected with the school iunch or 
special milk program. 

Among the questions covered are: Why was the 
Special Milk Program initiated by Congress? What is 
a non-profit school? What is the rate of reimbursement 
for the 1957-1958 school year? How can a fraction of 
a cent in the cost of milk from the dairy be handled? 
Is a lot of bookkeeping necessary at the schools? If there 
is more than one school in a district, are individual claims 
for reimbursement necessary? How can consumption be 
increased over that served with meals? Does the pro- 
gram include chocolate milk? Can dairies include the 
cost of refrigeration equipment, straws, or cups in the 
price of milk to schools? How can the dairy aid in school 
bookkeeping? When can a school start? How is the price 
of milk to the child determined? How do schools apply 
for participation under the special milk program? 


a 
BULK TANKS OFFER SAVINGS POTENTIAL 


The switch from can to bulk handling may mean 
a savings of from five million to ten million dollars 
annually to the dairy industry, according to Donald B. 
Agnew, an agricultural economist in the Market Research 
Division of the Agricultural Marketing Service of the 
United States Department of Agriculture. 

The estimate of savings is made by economists in 
the Market Organization and Costs Branch of AMS whe 
are studying the impact of bulk milk assembly on the 
industry. They foresee a savings of from two to five 
cents per hundredweight when the trend toward con- 
version finally levels off, with large savings possible in 
the cost of receiving and cooling milk at plants fully 
converted. 

The milk dealer, hauler and dairy farmer have a 
new set of costs and investments for cooling, handling, 
hauling and receiving the milk. Milk marketing methods 
undergo a considerable reorganization when bulk assem- 
bly is adopted. Part of the job and part of the costs 
of receiving milk are shifted from the city milk plant to 
the farm and from plant labor to the truck driver and 
the farmer. 

The milk hauler assumes added responsibilities in 
bulk handling and he is usually paid more than the 
driver on a can truck. 


While the farmer has more responsibilities, his 
returns are not so certain. He must cool both night and 
morning milk, often to a temperature lower than milk 
in cans. His bulk tank is more expensive than a can 
cooler and he must improve his milkhouse, wiring system 
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WELDED STEEL 
DAIRY 





FOR SAFE— SURE BOTTLE HANDLING 
Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually ‘“‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with “‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up” on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


Wal STEEL AND WIRE CO. 





137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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Get Longer Service 
at Lowest 
Maintenance... 


in Your Sanitary 
Pumping...with 
















WAUKESH 
\ . p.* SANITARY 


PUMPS 


Both metallurgically and mechanically, Waukesha P.D. 
Sanitary Pumps are designed specifically to meet the 
rigid demands of Sanitary regulations in pumping food 
and dairy products under virtually all conditions of head 
pressures and temperatures. The Waukesha Metals used 
are the result of over a quarter century of pioneering 
completely sanitary, easily cleaned sanitary pumps. And, 
mechanically, there are at least eighteen reasons for the 
longer service and lowest maintenance already proved 
in the food, beverage and dairy industries. 

These “reasons” include such important factors as 
positive sealing with Twin O-Rings, better load-balance 
between shafts and heavy duty bearings, larger, stronger 
shafts, more and huskier splines for greater rigidity, 
less wear — and newly designed twin blade impellers 
for better distribution of the load factor at all speeds 
and pressures. There are 
many more new features 
you'll want to know about. 


This drawing shows the close 
position between the heavy duty 
ball bearings and the corrosion- 
resistant impellers — for re- 
duced shaft-slap and wear. 


Larger diameter shafts, more 
and larger splines, plus a new 
stainless steel shaft seal with 
positioning pin, assure greater 
rigidity to impellers and longer 
service. 












This new WAUKESHA 1957 Catalog gives you 
the whole story. Write for your copy, telling 


us what product you handle . . . Just a 
postcard will do. 
*Positive 
Displacement 


gives you a quarter century s 


experience and reliability 


FOUNDRY COMPANY 


DEPT. D-9, WAUKESHA, WISCONSIN 
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and farm lane to accommodate bulk handling. He's ab} 
to offset part of this higher cost by reduced milk log. 
and less farm labor. He may also be able to negotiate 


price premiums and lower hauling rates for his bulk | 


milk. Often these are temporary. 


Uncertainties involved in converting cause farmers 
to view bulk milk assembly with mixed feelings. Some 
feel the added 
prohibitive. 


investment and increased costs are 
Yet they are afraid that if they do not 
convert, they may lose their market outlet, and they 


may face lower prices or higher can handling costs. 


Because of the varied reactions to bulk assembly 
the shift to 
spotty. 


farm tanks continues to be uneven and 
However, on the whole, bulk assembly has 
proceeded at a rapid pace, the number of farm tanks 
doubled in 1955 and again in 1956. By December 1956 
bulk tanks numbered nearly 60,000 with over 600 milk 


plants receiving part or all of their milk by bulk. 
e 


JULY MILK PRODUCTION RUNS AHEAD 
OF LAST YEAR 


July production of milk on farms was estimated at 
11,692 million pounds, one percent more than in the 
same period last year, according to the United States 
Department of Agriculture. It was two percent more 
than the 1946-1955 July average. Production declined 
at the 1956, but slightly 
faster than usual from June to July. Total milk in the 


seasonally same rate as in 
first seven months of 1957 was 79 billion pounds, up 
nearly one percent from the 78.3 billion pounds pro- 
duced in the first seven months of last year. 


Crop reporters fed a new high of 4.97 pounds of 
grain and concentrates per milk cow on August 1, as 
quantities fed reached record levels in all sections except 
the South Central states. Dairy pastures declined more 
than usual in July but on August 1 were still 83 percent 
of normal and in the highest condition for the date 
since 1951. 

Hot, dry weather over much of the country during 
July depleted soil moisture supplies. It has been especially 
dry in the Northern and Middle Atlantic Coastal States, 
in parts of North Dakota and Montana and in westem 
Texas extending into southeastern New Mexico. 


12 GRADUATE FROM MIF’s 
FIRST ADVANCED SALES COURSE 

Twelve milk company officials were graduated from 
the first Advanced Sales Training Course of the Milk 
Industry Foundation. The advanced course, which com 
prises one week of studies, is designed for graduates 
who have completed regular classes conducted by the 
Sales Training Institute. 

The class was conducted by Thomas W. Doughs | 
and Charles M. Ulrich. Those receiving diplomas were: | 
Winford Abernathy, Turner’s Dairy, Millington, Tenn. 


J. Morris Cadwallader, Louisiana Creamery, Inc., Baton 


Rouge, La.; James C. Davis, Sterling Milk Company,| 
Inc., Erie, Penna.; Eldon C. Donovan, Jr., Foremost 
Dairies Co., Kansas City, Mo.; Jack Hall, Borden's Dairy 
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Tampa, Fla.; Eugene A. Hilbreth, Dairymen’s League, 
syracuse, N. Y.; Manley S. Hines, White Ice Cream and 
Milk Division, Sealtest Southern Dairies, Wilmington, 
N. C.; Jack L. Moore, Sumter Dairies, Inc., Sumter, S. C.; 
B. F. McDaniel, Tro-Fe Dairy (Beatrice Foods), Gadsden, 
Ala.; Steve Reynolds, Twin Pines Farm Dairy, Detroit 
38, Mich.; George Sande, Fairmont Foods Co., Moor- 
head, Minn.; Paul A. Williams, Valley Bell Dairy Co., 
Inc., Charlestown, West Va. 


& 
NOW A PINEAPPLE YOGURT 


Dannon Milk Products, a leading manufacturer of 
yogurt, celebrated its 15th anniversary by placing on 
the market a new product, called Pineapple Yogurt. The 
company now produces six different kinds of yogurt 
-plain, vanilla, orange, strawberry, prune whip and 
pineapple. Joe Metzger, founder and president of 
Dannon, said that the new product, made with specially 
selected Hawaiian pineapple preserves, is packaged in 


yellow and brown eight ounce paper containers. 

Beginning with a staff of six, the company sold 
200,000 units annually in the first year. In 1956 the 
company sold 15,000,000 units. Its advertising budget, 
which amounted to $10,000 annually during the first 
years of operation has been increased by than 
$200,000 for 1957. 


more 


The growth of Dannon has been accomplished in 
the metropolitan New York area. Last year the company 
established sales in Philadelphia and is confident of 
duplication of success there. 


According to Mr. Metzger the sales potential of 
yogurt has hardly been touched. 


ADMINISTRATOR NAMED FOR 
ROCHESTER, N. Y., MILK MARKETING AREA 


Robert J. Lemmon of Rochester has been appointed 
administrator of the Rochester Milk Marketing Area, one 
of the two markets in New York regulated wholly by 
state order. The appointment was made by Daniel J. 
Carey, Agriculture Commissioner. 


A member of the staff of the Rochester office since 
its opening in 1940, Mr. Lemmon succeeds Laurence L. 
Clough, administrator for 17 years. Mr. Clough’s added 
duties as assistant director of the Division of Milk Con- 
trol in Albany made it necessary to relieve him of the 
added burden of Rochester administration, Commissioner 
Carey said. 

The new administrator moves up from his position 
as milk accounts examiner at no change in salary, $9,090. 


CALIFORNIA ASSOCIATION ADDS 
ANOTHER MEMBER 
Sun Valley Dairy of San Francisco, California, has 
become a member of the Associated Independent Dairies 
of America, according to an announcement by Al Ferrari, 
president of the association. Organized in 1954, A.I.D.A. 
serves its members as a central buying agency for the 
purchase of dairy supplies and equipment, advertising 
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clean-up 
time 
METAL SPOS . . 
arannsees Tee Increase 
your 


profits 
No. 775 Large Size 
No. 740 Junior Size 


STAINLESS STEEL—for use 
on stainless steel equipment 


ORIGINAL GOTTSCHALK’S 
METAL SPONGES 


Metal Sponges are sold 
the Gottschalk name — 
never under private brand or label. In- 
sist on genuine Gottschalk’s Metal 
Sponges. They cut clean-up time and 
labor in half—prolong equipment-life 
up to 50%. Scientifically spun from con- 
tinuous strands of special rustproof, non- 
abrasive metal. Doesn't come apart in 
normal use to deposit metallic particles 
in products or hands. Won't scratch 
highly polished surfaces. Quickly cleaned \q 

in hot water. Money-back GUARAN- ; 


PEE. Send for a dozen—4 of each kind. 
No. 850 NICKEL & COPPER ANALYSIS— 
METAL SPONGE SALES CORP. stainless meta, ance size 


3650 North 10th Street, Dept. A, Philadelphia 40, Pa. 


Low Cost Jug Handles 


for 


No. 540 Large Size 
No. 520 Junior Size 


SPECIAL BRONZE ALLOY— for use 
on tinned, copper or nickel utensils 


Gottschalk’s 


only under 










store and retail bottles 





PATENT 
PENDING 


With Stainless 
Steel Clips 
EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. . on. mRREN — 
) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ( 
, ATTRACTIVE + STURDY + CONVENIENT 

Waxy Outstanding 

Features 


W CUP HALVES MADE OF Statutes Stact 
eee 








LONG UFE. NO RUSTING 
HANDLE IN BRIGHT ZINC FINISH 


9 HOLDS SECURELY - CANNOT BE PULLED OFF 


JUGS WITH “ Thnifty Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 





PACKED IN CARTONS 
CONTAINING 1000 HANDLES. 
WHEN ORDERING SPECIFY 


f f 
MODEL, SIZE & FINISH OF JUG. 4 AVAILABLE FOR EVERY STYLE & FINISH 


OF GALLON & HALF-GALLON BOTTLES 


*LOW COST! 
Haynes 





HAYNES BOTTLE LUG 








THE HAYNES MANUFACTURING CO 











709 Woodland Ave.- Cleveland 15, Ohio 
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material and other items that can be procured at lower 
prices through larger volume purchases. 


Meetings of the association members also provide an 
opportunity for the exchange of ideas, information and 
experience in all phases of dairy operation. In addition 
the organization owns the registered brand, “Gingham 
Girl,” and members. are privileged to use this brand and 
the distinctive gingham package for any or all of their 
products. 

The association, which is limited to independently 
owned and operated dairies, maintains headquarters in 
San Francisco’s Flatiron Building. With the election of 
Valley Dairy, the 
California dairies in its membership. 


FAIRMONT FOODS ACQUIRES 
MILWAUKEE DAIRY 
Fairmont Foods has purchased the outstanding 
stock of the William H. 
operators of the 


association now has seven northern 


Heinemann Creameries, Inc., 
Heinemann-Kewaskum Dairy of Mil- 
waukee. The announcement was made by John A. Robins, 
president of Fairmont and William H. 
president of the Heinemann Company. 


Heinemann, 


Fairmont, processor and distributor of 
cream, poulitry, frozen foods, and specialty 
32 states east of the Rocky Mountains, 


also has a large dairy plant in Green Bay, Wisconsin. 


dairy pro- 
ducts, ice 


food items in 


The Heinemann Company processes and distributes 
milk, cottage cheese, and related dairy products in an 
area including Milwaukee, Sheboygan, Fond du Lac and 
Oshkosh. Mr. Heinemann, formerly in the 
Milwaukee and Chicago, 
business on a large scale in 1951, 
the Kewaskum Dairy. 


bakery in- 
dustry in entered the 


with the purchase of 


dairy 


Mr. Robins said this merging of interests would 
expand and improve the over-all operation in southern 
and central Wisconsin. He said no changes are anticipated 
in the Heinemann operations or personnel. 


QUICK TEST FOR STAINLESS STEEL 
CORROSION 
Corrosion of stainless steel has proved costly to dairy 
processors. It has been blamed, for the most part, on 
the use of unsuitable sanitizing products and methods. 


Now, through a test developed by the Diversey 
Corporation, the processor can see in a few minutes if 
a particular bactericide is corrosive to stainless steel. 
The test demonstrates that unless certain bactericides 
are buffered against corrosive attack, the 
expect corrosion to take place. 


processor Can 


In order to demonstrate the degree of corrosiveness 
of a bactericide, the test is conducted with two solutions. 
made with the bactericide presently 
being used by the plant operator and the other is made 
with Diversol CX. 


Saturated solutions of the 


One solution is 


bactericides to be tested 
are prepared by the demonstrator. Pieces of laboratory 
filter paper are soaked with these solutions and then 
placed on a strip of Type 304 stainless steel. 


As the filter paper dries, rust spots appear on the 
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ALBRA 
... The Only Hand-Drawn 


Utility Scrub Brush... 
with Tynex Nylon Bristles 


that can’t come out — 
won’t break off! ; 


82" Handle 
No. 9097-W White Nylon 
No. 9097-B Black Nylon 
20” Handle 
No. 9099-W White Nylon 
No. 9099-B Black Nylon 


The most modern short and long handle utility scrubs... 
with genuine, light, DuPont Lucite Pad at brush head. 
DuPont Tynex Nylon bristles are hand-drawn and 
“cemented” for double strength .. . pad is indestructible. 
Order this work-saving, cost-cutting brush... today! 


Better Buy ... Brushes Made By Braun... for Best Results 
Write For The Complete ALBRA Brush Catalog 


AiBRA_ Braun Brush Company 


BRUSHES 8833 78th Street Woodhaven 21, N. Y 

















Emphasize Regular Clipping 


for the production of clean milk 





STEWART 


ELECTRIC 


CLIPMASTER 


\Y Powerful 
Here’s what ’ motor in- 
side the 

authorities say: mel 


National Dairies— “Clipping udders 
and flanks is the first step in clean milk production.” 
Univ. of Wisconsin— ‘Clipping saves time when preparing 
udders for milking.” 

Oregon State College—"“‘Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.’ 


Leading Health authorities say:‘‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.” Clipping reduces sediment, lowers bacteria, av roids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


Sunbeam CORPORATION (formerly Chicago Flexible Shaft Co.) 
Dept. 122 —5600 West Roosevelt Road, Chicago 50, Illinois 
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paper at those spots where the bactericide has attacked 
the metal. If the bactericide has been buffered against 





corrosion, as Diversol CX is, then both pieces of paper 
| will remain clear. 

A much more complete discussion of stainless steel 
| corrosion caused by using the wrong bactericide is con- 
| tained in a new 16-page brochure called “Non-Corrosive 
Sanitizing of Stainless Steel.” 

Processors may obtain a copy of this booklet or 
arrange for the test to be conducted in their own plant 
or office, by writing to the Diversey Corporation, 1820 
W. Roscoe Street, Chicago 13, Illinois. 


e 
THE 3-A SYMBOL— WHAT IT MEANS 


To explain “what this business about ‘3-A symbols’ ” 
is, the following short announcement was recently issued 
by a spokesman for the 3-A Sanitary Standards Symbol 
Administrative Council: 

When an item of dairy equipment carries on it the 
3-A Symbol, this indicates that the equipment complies 
with 3-A Sanitary Standards for Dairy Equipment, and 
thus is acceptable to most sanitarians and health in- 
spectors in all parts of the United States. 

The 3-A Sanitary Standards are evolved, voluntarily, 
‘by the 3-A Sanitary Standards Committees, on which 
are represented sanitarians, makers of equipment, and 
the dairy processors and milk producers who use the 
equipment. The 3-A Committees meet twice a year, and 
to date have approved 3-A Sanitary Standards for 15 
types of dairy supplies and equipment, and have recom- 
mended sanitary methods to follow in certain processing 
techniques. 

If a manufacturer of equipment believes that his 
product complies with an existing 3-A Sanitary Standard, 
he may apply to the 3-A Symbol Council for authoriza- 
tion to place the 3-A insignia on his finished equipment, 
so that a potential buyer can tell at once that the equip- 
ment he the 


most 


is purchasing meets exacting sanitary 


engineering standards deemed desirable by a 
consensus of regulatory officials, manufacturers and users, 
and so that the regulatory officers can readily identify 
9 . . vr . 

3-A complying equipment. The symbol, which resembles 
a large letter “A” 


number “3”, 


on which is super-imposed a smaller 


may also be used in advertisements for 
conforming equipment, thus further informing prospective 
purchasers of the sanitary engineering aspects of 


equipment. 

The 3-A Symbol Council, which authorizes use of 
the symbol on complying equipment, is composed of 
eight persons, four of whom represent the International 
Association of Milk and Food Sanitarians; two of whom 
represent Dairy Industries Supply Association; and two 
of whom 


represent all major processing associations 


through the Dairy Industry Committee. 

The 3-A Symbol is a potential “symbol of safety” 
lor prospective purchasers of any of the types of dairy 
equipment now covered by 3-A Sanitary Standards. For 
lurther information, interested persons may write the 
headquarters of their national dairy trade 
associations, or directly to the 3-A Symbol Council which 
has its staff headquarters at 2617 Hartzell Avenue, 


industry 
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KLENZADE 
SODIUM HYPOCHLORITE 


SANITIZERS 


SAFE for finest stainless steel surfaces. 25 years 
of daily use in thousands of plants prove it 
conclusively. 

Klenzade X-4, Klenzade XY-12, and Klenzade 
Tri-Chloro-Cide have the highest germicidal 
power of all chlorine-bearing sanitizers on the 
market. Comparative test data on request. 
Most economical, too. Always ready for use... 
no “‘settling out’. . . no residual film . . . excep- 
tionally long in-plant keeping quality. 


FOR 


25 


YEARS © 





Service Throughout America 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 
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QUALITY FRONTIER 
(Continued from Page 80) 
and check up on milking procedures 
such as: 
1. Use of strip cup or brom thymal 
blue pads. 


2. Heat in udders. 

3. Length of time a milker was on 
cow. 

4. Roughness of inflation. 


5. Vacuum pressures. 


6. Cow comfort. 

We carry a reliable vacuum gauge 
with us when making these checks. It 
takes only a few minutes to start the 


vacuum pump in the stable and attach 


air line and gauge to stall cock. You 


will find on your first survey that the 


vacuum, in many instances, is not 
the vacuum recommended by the 
milker manufacturers. We have 


checked some as high as 18—20—22 


pounds vacuum when it should be 
14 pounds. Some were as low as 6 
and 8 pounds. It will vary with the 


make of milker. 


A leucocyte recheck is made about 


a week after the fieldman’s visit. If 


the count is still high we suggest that 


sample bottles be sent out for a sample 





MID- 





TATES. 


bookbinders wire for Aze/eX containers 


Quality stitching wire 
manufactured to exact 
specifications. Wrapped 
on metal throw-away 
spools for ease of han- 
dling... used without coil 
holder .. . fast feeding 
without binding or tan- 
gling. Sizes: 20 gauge 
through 23 gauge. Fin- 
ishes: Galvanized, liquor 
or tinned. 





MID-STATES STEEL & WIRE COMPANY 


(Oven varel cers aii(-wm lateltolate) 
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of each cow’s milk. This should be | 
taken from a complete milking of each 
cow. The cost on this is 25 cents per 
sample and is paid for by the producer, 
We have made arrangements with 
veterinarians in the various areas where 
we buy milk to work with us on this 
program. Veterinarians are very busy 
people so they are glad to cooperat 
This individual sampling of each coy 
pinpoints the udders fo, 
them. The veterinarian is now called 


abnormal 


in by the producer.-He may ask for a 
count from each quarter to make the 
diagnosis complete. This is not always 
necessary. Very few producers try t 
hide any abnormal cow from the vet. 
erinarian (this often happens on a 
routine physical check up) because 
they know that the recheck or sub- 
sequent checks by the dairy will catch 
up with him. 


Some of the things the fieldman finds 


are very interesting and revealing. | 


can only cover a few at this time 
1. Producer A had a very good 
bacterial record on total count 


as well as thermodurics. His 
leucocyte count record was one 
of the worst we had in the plant 
An individual check of each cow 
showed that many of the animals 
had sore teats. The veterinarian 
treated them and had temporary 
results. milking 
time showed that three teen-age 
children were doing the milking 
The milkers left on too 
long. No particular plan of milk- 
followed. This farmer 

half his herd to 
slaughter. A cross section of the 
udder of 


Observation at 


were 


ing was 
lost over 


one of these cows 
showed many small abscesses on 
the floor of the udder. (This work 
was done in the laboratory of a 
The milk 
from this cow appeared normal 
on the strip cup but after 24 
hours had a moldy odor. This 
man now has rebuilt his herd, 
through proper management he 
is selling more milk than he eve! 
did and with fewer cows. 


veterinarian school). 


2. Farmer B had a good bacteria 

and leucocyte record. He seemed 
to manage his herd well. Sud- 
denly he came up with high 
leucocyte two suc- 
cessive monthly check ups. The 
individual check of each cow 


out of 21 


counts on 


showed four with 
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. Producer C had 


high leucocyte counts. I visited 
with him when we got this re- 
port. I could not understand what 
had happened. He showed me 
the cows that were abnormal in 
leucocytes. He asked if a former 
shipper to our plant ever had 
any trouble. After looking at the 
record I told him it had been 
very good. This former shipper 
was a hand milker (they seem to 
be the best kind). The four cows 
with high leucocytes, bought at 
him. 
Farmer B 


milked that evening and observed 


a sale, had belonged to 


I was there when 
how the cows acted. They were 
nervous and under strain when 
milked. We reported this to the 
veterinarian. He told us to hand 
milk these cows for a while until 
the leucocyte count became nor- 
mal, then watch them very care- 
fully when the milker was ap 
plied. They responded perfectly 
and did not need any therapy. 
These udders, the veterinarian 


told us, would have become 


diseased if they had not been 
discovered. The strip cup or 
strainer pad did not indicate any 


trouble. 


a good record 
with us but suddenly came up 
with 3,000,000 leucocyte herd 
average. He did not wait for a 
recheck. The ends of the cows 
teats were reddened. Some 
looked like rose buds. We 
checked the vacuum and found 
it to be 22 pounds when it 
should have been 14. Producer 
C stated that for a week or so 
before we got the high count 
the cows were very restless and 
excitable at milking time. The 
knocked 


the vacuum regulator valve out 


whitewash man _ had 
of adjustment about two weeks 
before the high count appeared. 
We reset it and the herd was 
hand milked for about a week. 
We have a 


shipper again—no loss of cows 


good and happy 


or expensive medication. 

Producer D has a very large 
herd of high producing cows. 
He had been shipping to a com- 
petitor. When he began shipping 
to our company the first check 
on leucocytes was abnormally 


high. He had been milking three 


September, 1957 


times a day, feeding high protein 
supplement and selling his cows 
after about four years of heavy 
production. Many went to slaugh- 
ter. His bill for antibiotics was 
enormous. Mastitis was taken for 
granted. It was part of his way 
of dairying. He is now on a two 
time a day milking schedule (this 
conversion was made as the cows 
freshened). His management and 
feeding methods have been ad- 
justed as well as the size of his 
herd. He is milking half the 


ul 


number of cows he did formerly. 
We are 


make a good producer and get 


hopeful that he will 


many more productive years and 
healthy calves from his cows. 

Producer E and F can be any 
one of our producers. He is the 
fellow who, through ignorance 
of expediency, milks his cows too 
late into lactation period or ships 
milk from cows after freshening 
while the udder is still in an 
abnormal or 


He is the 


swollen condition. 


main reason why 








For heavy-duty 
soil removal... 





SOLVAY flake ACE ALKALI 


for premium bottle washing at a practical price 


To remove stubborn soils and minimize machine 


scale—even under hard water conditions—use SOLVAY 
flake Ace Alkali. Available at a practical price, this 
heavy-duty bottle washing compound contains an 


exclusive combination of ingredients and is produced 


in a convenient flake form to assure uniformity and 


freedom from dust. Send for an inspection sample 


and informative literature. 


SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES 


llied 
hemical 


Boston * Charlotte * Chicago « Cincinnati *« Cleveland * Detroit 





Houston * New Orleans ¢ 


ew York ¢ Philadelphia ¢ Pittsburgh 
St. Louis * Syracuse 





SOLVAY 
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regular counting is necessary. 
Cows in this category may be 
normal healthy individuals but 
will not give good milk under 
these conditions. It probably 
causes as many high leucocytes 
can be 


as infected udders. It 


classified as “tired or distress” 
milk. It will not encourage vig- 
orous sales. 

We have had many cases of high 
leucocytes among shippers who were 
short of good bedding with the result 
that the cows udders were exposed to 
the cold hard concrete. We have ad- 
vised a few shippers to widen stalls 
and provide more freedom by using 
chain ties instead of rigid stanchions. 
There seem to be less tramped teats. 
The results have been amazing on the 
leucocyte counts. 

Our experience has proven to us 
that 90% of high leucocyte milk which 
is abnormal milk can be prevented 
with good management and intelligent 
service by the fieldman. The program 
can and must be sold to the producer. 
the benefits are on both sides of the 
fence. The farmer is paying a terrific 
price for the indiscriminate and _ pro- 


that do not always correct the trouble 
and more often enhance it. The dairy 
should be proud to know that they are 
giving the public truly milk 
from healthy udders. 


pure 


Milk from diseased, swollen, bruised 
and ulcerated udders will not con- 
tribute to the healthy growth of milk 
sales. We have, in the past, tried to 
approach sterility in our raw material. 
A wholesome goal in the future would 
be to obtain purity in our products. 
High leucocyte milk, 
origin, is not pure milk. 

7 
TRUCK TALK 
(Continued from Page 82) 
three hours off of a heavy truck round 
trip in a metropolitan area by simply 
operating the truck on an alternate 
route that amounted to six additional 
miles per trip. 
who do 


regardless of 


And of all people, 
suppose did it? The 
safety man. The reason he got inter- 


you 


ested was because the truck was going 
through a slum area during the early 
evening when children were playing 
in the streets and the cost of accidents 
was getting prohibitive. 


A good dispatcher can make or 


apparently is no training ground for 
dispatchers and most of them are not 
familiar with the routes over which 
addition, 
office bound. 


gents who do not have time to think, 


they send trucks. In most 


of them are harried, 
A study of where and when trucks 
are going will make the trucks do a 
great useful work. It is 
appalling the number of fleets that 


deal more 
simply send trucks out to a destination 
and leave the route to the driver. 


The driver may be seeking over- 
time. He may have a girl friend along 
the way. He may have a favorite 
diner or pool room. At any rate he 
is not paid to think of making the 
truck do more work and you can bet 


that he doesn’t. 


Another limiting factor than can be 
overcome with time, patience and 
work is the restriction that customers 
put upon the hours they will receive 
goods. The oil companies have done 
a great deal along these lines with key 
stops and meters. One large chain of 
supermarkets has a temporary barrier 
which is put up at night and some 
suppliers’ drivers have keys to the 
stores. Almost all moving picture film 
is delivered to the theatres after they 




















miscuous use of feed store medicants break most truck operations. There 

Get 
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Free 

Copy! 
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. BUILD NEW SALES - 
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« VOLUME .. with proven methods described 
* — in “Short Cut To Profits’’ . 
* . 
* BENNER GLASS COMPANY, premium division, ° 
* 5330 Powers Avenue, Jacksonville, Florida. . 
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e Please send FREE COPY of your “‘Short Cut To ® 
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° a ” 
7 Firm: . 
. “a aan ee 
e Address: ___ = — e 
e City: Zone: State: e 
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Adds Zest and 
Appetite Appeal 


Standardize your cottage cheese 
to the peak of flavor perfection, 
with "Hansen's" Starter Distillate. 
Enhances rich creamy flavor and 
maintains flavor uniformity the 
year around. Imparts a rich start- 
er-like flavor. Overcomes flatness. 
Economical ...a little does a lot. 


CHR. HANSEN’S LABORATORY, INC. 
MILWAUKEE 14, WISCONSIN 


NSEN'S” pistitcate 
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are closed. The drivers have keys to 
every theatre they serve. 

Loading and unloading is a direct 
expense without return. The only time 
a truck is earning money is when it 
is moving. Thus if the unproductive 
time of loading and unloading can be 
cut, the truck can spend more time 
making money. 

Many companies have loaders do 
the job so drivers, who are usually 
on a higher wage scale, do not have 
to spend time at the platform. In 
addition this practice makes it pos- 
sible for the truck and driver to spend 
more time on the road. This is espe- 
cially important where the number of 
hours in which deliveries can be made 
are restricted. 

To speed up the loading process a 
number of mechanical processes are 
available. There are conveyors and 
pallets. It is strange how little ad- 
vantage has been taken of these two 
items. 

Perhaps more advanced are adjust- 
able loading ramps to make truck and 
dock match. Power tailgates and ele- 
vating trucks are slowly gaining favor. 

It takes time and concentration to 
work out a method to make mechan- 





LABOR 
DAMROW GETS RIGHT TO (Continued from Page 43) 
USE 3-A SEAL 


to 6-day operations. In St. Paul the 


Damrow Brothers Company, settlement did not commit the dealers 
Fond du Lac, Wisconsin, has to maintain EOD, but did assure the 
received, from the 3-A Sanitary union members of two consecutive 
Standards Symbol Administra- days off each week. 


tive Council, authorization to 
attach the 3-A Sanitary Stand- 
ards Symbol to its Farm Bulk 
Pick-Up Tanks. 


The company has _ recently 


Yet look at markets like Seattle, 
where a strong IBTeamsters union 
years ago went to the 6-day work 
week, and where the new contract 


with milk dealers carries this blunt 


issued a new bulletin showing wording in a separate clause after 


twenty-four outstanding and ex- setting up work calling for overtime 
clusive features on its tanks. The “There shall be no work on Sunday.” 


bulletin contains many photo- It’s directly opposite thinking in sep- 
graphs, showing complete details arate markets of the industry, within 


of the new rear and_ side the ranks of the 
mounted cabinets and _attach- 


same IBTeamsters 


union. We can’t help thinking that 


ments, insulated and hinged both employers and union leaders 
sample cabinet, sanitary remov- have not benefitted from the experi- 


able door gaskets, auxiliary ence in other markets and operations, 
engines and refrigeration units. and have not applied the knowledge 

We suggest that you contact to a proper appraisal of the local 
Damrow’ Brothers Company, situation. 


Fond du Lac, Wisconsin, and 


And that makes the job of the labor 
ask for Bulletin No. 4410-1. 


relations manager more than local. 











He must be given a chance to com 
ical contrivances pay. Just simply buy- pare notes with others in his kind of 
ing the gadget is not enough. job in other markets, periodically. 











SAVE MONEY 


Buy a 


Col-Flake 


ICE MAKER 
DO YOUR ICING JOB BETTER 


crushing block ice. 





CORPORATION 





This is the economical way to keep dairy products 
uniformly cold. Col-Flake makes free-flowing, easy-to- 
handle ice that gives you maximum protection on 
route deliveries. Eliminates the costly, messy job of 


— MAKES SUPER-COOLED, DRYER, HANDY 2-Yq SR|2 Sq. or Rd. Yy Gal. Bottles] 10 | 7 Ibs 
CRISPER FLAKE ICE IN AMPLE AMOUNTS EASY TO CARRY = 


Models Available from 1000 Ibs. to 20 ton Capacity (SPECIAL BRIGHT ALUMINUM 


ATTRACTIVE 
4-Y.O] 4 Oblong 2 Gol. Bottles 6 7%, \bs. 
C0 Ba FLA K F 2446 S. Ashland Ave. 





HAYNES (ee Ts 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 





Bottled milk becomes “so easy 
and safe to carry” 








8 STOCK SIZES 




















Model Sue No ret | hoe wt 

to Carton | Per Carton 

45s 4 Sq. Quart Bottles 10 7 Ibs 

65s 6 Sq. Quort Bottles 6 6 Ibs 

LIGHT WEIGHT Ss - Sq Quart Bottles 6 7%, Ibs 
STURDY 

ALL WELDED 4R 4 Rd. Quart Bottles 10 8 Ibs 





CONVENIENT 





4-Y_ SR|4 Sq. Rd. ¥ Gal. Botti 6 7% \b 
RUST PROOF Vy q. or Vv, Ga jottles 4 s 





COATED FINISH) 2-%,0 2 Oblong % Gal. Bottles 10 7 Ibs 




















Chicago 8, Ill. \ \ i , | 
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ager at Eastern Division managers’ 
meeting in Washington, D. C. 


B. Roy Norton, Jr. of the SEAL- 
TEST SUPPLEE DIVISION of the 
NATIONAL DAIRY PRODUCTS 
CORPORATION has’ been named 
general sales manager. Norton, who 


has served as retail milk sales man- 


ager, will now direct all milk and ice 
cream sales. 








will be in Kansas City. 
Mr. Aumend has been with the com 


pany since 1938, serving as_ service 


manager of the compressor and pack- 
aging divisions. 








Rex Aumend has been named South. | Paul 

western District Sales Engineer for | pITT: 

PARAGRAPHS ABOUT PERSONNEL | 030s °| % 
derson, Indiana, packaging machinery ment 

and materials handling equipment represt 

manufacturer. Aumend’s headquarters ern pa 

































Willie 
Wil 
named 
Collins Davis Hiden 
Twor 
George I*. Collins, Jr., (left) presi Rex Aumend E. H. Filkins dent ¢ 
. f Liber Glass C any, is waa 7 UCTS 
data gums & eee tile E. H. Filkins, recently joined the | ton, 1 
m2 toto ees pert omg sales staff of the KUSEL DAIRY) 
sales manager, a 20-year service ; ane are : lo 
Che presentation ceremony took place : EQ IPMEN l OMPANY, W ater San 
‘ of ee B. Roy Norton, Jr. Edmund F. Ball town, Wisconsin. He will serve as Dis- repres 
in the general office at Sapulpa, x nara, “asl sass? ; : : . + 
Oklahoma i 7 : trict Kepresentative promoting Kusel's and a 
ss ~ Edmund F. Ball was elected presi- line of pasteurizing, cheesemaking, and at Jer 
dent of the GLASS CONTAINER other dairy processing equipment Frank 
MANUFACTURERS INSTITUTE, ; locate 
INC. Kermit Gardner, formerly Resident Chane 
; , Manager of the Atlanta plant of the lerse1 
Mr. Ball is both president and chair- Single Service division of INTERNA ; 
man of the board of directors of Ball TIONAL PAPER COMPANY, has Edi 
srothers Company, Inc., one of the been named Southeastern District pointe 
seventy-one manufacturers of glass NIN¢ 
bottles, jars, closures and supplies os 
which comprise the Institute’s member- ae 
: ning’s 
ship 
Edward L. Carlson, advertising man 
ager of OAKITE PRODUCTS, INC., 
has had the scope of his responsibilities 
Edward L. Carlson 
Kermit Gardner Edwin B. Williams 
Freud McNamara : 5 lint , 
a ' “lie : Manager for the Division. Edwin B. 
R. Reid McNamara, President of Williams has been named Resident 
SEALRIGH I ¢ OME ANY, presented Manager, replacing Mr. Gardner 
twenty-five year service award pin to 
Herschel Cutler, Southwestern District In his new capacity, Mr. Gardner 
Sales Manager at dinner in Kansas widened to include all Oakite informa- will be responsible for both produ 
City, Kansas, and a twenty-five year tion services, including trade shows, tion and sales from the Division's two 
service award pin to Everett Freud, special promotions, trade paper adver- plants located at Raleigh, North Caro 
New York Metropolitan Sales Man- tising, literature and publicity. lina and Atlanta, Georgia. 
FULL HAND cap ena 7 AUTOMATIC WATER-SAVER 
Mist , 
de ae oy & 48 
The Strahman Spray Nozzle does a better job with the least 


amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had ~ 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is | 
released, thereby eliminating all waste of water. 

IDEAL FOR THE FOOD INDUSTRY 
RENEWABLE RUBBER COVER. The sturdy cover protects the ' 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., 16 Huson street, NEW YORK 13, U. 5.4 


— 
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Paul D. Japp, vice-president of the 
PITTSBURGH CORNING COR- 
PORATION announces the appoint- 
ment of William O. Morin as sales 
representative in Florida and the south- 
ern part of Georgia. 





William F. Darnell, Jr. 


William F. Darnell, Jr. has been 
named sales manager, Charles E. 
Hiden, Jr., superisor, and Roland M. 
Twombly, stores’ opening superinten- 
dent of the HIGH’S DAIRY PROD- 
UCTS CORPORATION, Washing- 
ton, D. C. 

Samuel G. Seastrand, a veteran sales 
representative with Divco since 1932, 
and a former Divco Branch Manager 
at Jersey City, New Jersey has retired. 
Frank Curran succeeds him and is 
located at Divco Service Center, 480 
Chancellor Avenue, Irvington, New 
Jersey 

Edward J. Howard has been ap 
pointed chief sales engineer of JEN 
NINGS & COMPANY, Chicago. 

According to Louis F. Urban, Jen 
ning’s President, Mr. Howard’s prin- 


William O. Morin 


cipal duties will be to assist the com 
pany’s growing distributor organiza- 





Edward J. Howard 


tion, aiding each distributor in its sell- 
ing program and helping in establish- 
ing its service Operation. 


Clarence L. Van Schaick, formerly 
president of Dixie Cup Company, has 
been elected a vice-president of AMER- 
ICAN CAN COMPANY, William C. 
Stolk, Canco president, announced. Mr. 
Van Schaick has served as president 


of Dixie from February, 1955, until 
the cup company’s operations were 
merged with the can company’s. He 
also had been a Dixie director sinc: 
1948. 


William C. Jaus and Harold J. Staub 
have been promoted to retail milk sales 
managers of the company's Eastern 
and Western Districts. 

Roy H. Sjoberg, Vice-President and 
Director of Sales for DIVCO TRUCK 
DIVISION OF DIVCO-WAYNE 


CORPORATION, 


Detroit, announces 


the following newly-authorized 
Dealers 
Southern Truck Company, 1808 


Meeting Street, Charleston, South Car 
olina, effective May Ist 

Shuman Carriage, Limited, Box 2420, 
Honolulu, Hawaii. 


Custom Trucks, Limited, 3485 West 
Broadway, Vancouver, B. ( 


The twentieth class of the MAN 
TON-GAULIN Certified Service 
School was highlighted by a detailed 
study of the new Dyna-Jet Valve and 
Spectrophotometer Testing Research in 
homogenizing efficiency. Participating 
were John Kelty, Manton-Gaulin Sales 


Company, Walter Chaffin, Sewell 
Simpson, Atlanta, Georgia; R. M. 
Pray, Manton-Gaulin Service Man 
ager, Russell Wolf, Universal Dairy 
Equipment Company, Dayton, Ohio; 
Ben H. Walcott, Jr., Brinks, Inc., 
Knoxville, Tennessee, and Don E. 


Martin, Bessire & Company, Memphis, 
Tennessee. 


Earle L. Slayton retired on July 31, 
1957 after a career of 39 years with 
CHERRY-BURRELL CORPORA 
TION and a predecessor company 
the A. H. Barber-Goodhue Company 


\t the time of his retirement, Mr 
Slayton was Director of New Product 
Planning and Director of Public Rela 
tions. Prior to that time, he was in 
the sales end of the business and rose 
to the position of Manager of Machin 


ery Sales 
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COTTAGE CHEESE MAKER 


l Features the famous KUSEL Tender Heat SPRAY 

VAT with exclusive “M” Channel Flow Control 

and reinforced bottom construction. 

And . . . Model DL Forker and Agitator Full- 

\ skirted protective housing around all moving 
parts for utmost sanitation. Powerful compact 
drive unit up to 14 speeds. Vat-supported 


1 


“Center-Poised” end supports. 


DEPT. A bd 
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Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 
WATERTOWN, WISCONSIN 
Sold by KUSEL and LEADING DISTRIBUTORS 
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New Pump for Bulk 
Pick Up Tank Truck 


A NEW bracket mounted 
Viking “Sanitor’ pumps for bulk 
pick up milk tank truck use has just 


series of 


been announced by the Viking Pump 
Company. 
The flanged mounting bracket per- 


mits the pump to be mounted on the 
head and by 


tank bulk loosening only 





four hand wheels, the pump can _ be 
removed from the truck and dis 
mantled for cleaning. No tools of any 
kind are required for the complete 
dismantling. 

Only three O-rings are used in the 
pump. One is for sealing the pump 
shaft, and the other two are installed 
in open grooves on the pump casing. 

\ll parts of the pump are precision 
buiit, permitting interchangeability in 
the field, with no difficult-to-clean 
threads or splines in the milk zone ot 


the pump. No lubrication of any kind 
is required of the complete unit. 

For information: ask for folde: 
SP-456, Viking Pump Company, Cedar 
Falls, Lowa. 

Quick Short Weight 
Indicator 

THE Triner Scale and Manufactur 

ing Company announce a new large 


capacity Electronic Checkweigher 
This scale has been designed specifi- 
cally for conveyor line use to deter- 
mine short weight. 

Features of the Checkweigher are 
that within one-half second after a 
load is fully applied to the platforn 





it will indicate correct or short weight 
with an accuracy of better than one 
part in 1,000. The required weight 
setting is made by tamper-proof con- 
trol panel adjustment. 

The new Checkweigher has an 
\udio-Visual underweight-over-weight 
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\udio- Visual 
any 
scale, or 


unit can 
convenient point 
built in to 


indicator. The 
be mounted at 
external to the 
the case. 

A panel-mounted control provides 
for an adjustable weight allowance to 
accommodate normal variation in con- 


tainer weight, with a variable pre- 
determined weight tolerance of from 
zero to 1% of the applied load. The 


standard 
100 pounds. 


Checkweigher is available in 
capacities of 50 or 


For information: Triner Scale and 
Manufacturing Company, 2716 West 
2ZIst Street, Chicago 8, Illinois. 

a 
Ice Cream Cabinet Holds 
800 Pint Packages 
\ NEW MODEL ice cream cabi 


net that holds 800 pint packages is an 
nounced by T. E. Hoye, president of 
the Mohawk Cabinet Company, Inc. 
Called the Model 820, the cabinet is 
styled with a slanting front for easy 
accessibility and visibility for the prod- 





uct display. Among the major design 
and engineering features included in 
the cabinet are fully automatic defrost, 
slide out static condensers, no solenoid 
or expansion valves, no fans in refrig- 
erated compartment, water-tight ice 
cream compartment, big ice cream 
capacity per square foot of floor space. 


For information: Mohawk Cabinet 


Co., Inc., Chadwicks, N. Y. 
e 
Super Blower for Truck 


Refrigeration 
THE Kold-Hold Division of Tranter 


\Manufacturing, Inc., has announced a 
new Super Blower for continuous truck 
refrigeration. A feature of the Blower 
is the use of two, canted fans designed 
to provide a_ perimeter-type 
cold air throughout the truck body. 

Especially designed to provide maxi 
mum low temperatures for frozen food 


flow of 


operations, the Super Blower can also | 
be used for medium and high-tempera. ] 
ture applications on milk and _fresh- 
meat routes. 

\ variety of automatic controls are 
available for the Blower including 
thermostatic control, hot gas defrost 
and frost prevention systems 

Light in weight, and only 12-inches 
high, the blower occupies a minimum 
amount of payload space in the truck 
body. Drive assembly and condenser 
are remote units located outside the 
payload space (see illustrations). Total 
width is 70% inches; depth is 15% 
inches; weight is 93 pounds. 

For information: Tranter Manufa¢ 
turing, Inc., Kold-Hold division, Lan 
sing 9, Michigan. 


Zirconium Kettle 

THE Pfaudler Company unveiled 

the two-gallon Zirconium kettle at the 
recent Atomic Energy Exposition 
Pfaudler engineers stated that Zir- 
conium has outstanding resistance t 
selected environments. Though th 





» 


wee) 


first vessel is of pilot plant size, Zir- 
conium reaction vessels ranging up to 


as large as 1,000 gallons are in the 


planning stage. 

For information: The Pfaudler Com- 
pany, 1043 West Avenue, Rochester, 
New York. 


Swivel-Lock Casters 


\ NEW LINE of heavy duty sealed 
bearing casters featuring a four posi- 
tion swivel lock as optional equipment 
is being introduced by the Colson Cor- 
Two 


poration. load capacity ranges 





are available, 140-800 
1,500 Ibs., in the new 


Ibs. 


series. 


and 590- 


The swivel model includes a positive 
acting lock capable of holding the 
swivel rigidly in any of four positions, 
for temporary conversion into a rigid 
caster. The four slots are on the swivel 
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race collar. It is easily disengaged by 
pulling out the full ring and rotating 
plunger to a notched seat on the re 
tainer. 

The casters include neoprene seals 
to protect the swivel and wheel bear- 
ings from water, dirt, grit, detergents 
and other material harmful to the lubri 
cants and bearings. This sealed con 
struction makes the casters particularly 
useful in such applications as food 
processing, laundry and dry cleaning, 
meat packing. and chemical plants, 
cold storage warehouses and restau- 
rants where rust is produced by chem- 
icals and steam sprays. 

Lip seal construction permits com- 
plete purging of swivel bearings under 


normal pressures and methods. When 
swivel bearings are worn or heavy 
loads shift on the caster, gap varia- 


tions are compensated for by the flex 
ible lip which works up to 3/32 of 
an inch. 

Cor- 


information: The Colson 


Elyria, Ohio. 


For 
poration, 


New Line of Processing 
and Mixing Vats 


CHERRY-BURRELL announces a 
new line of Processing and Mixing 
Vats of Cone Bottom design with cen- 
ter outlet, equipped with scraper blade 
agitator as standard. The unit is of 
all stainless steel construction. 

The 


chine 


Bottom 
steam or 


Cone 
with 


new E. C. 
will heat 


ma- 
recir 





culated hot water. Cool with well, 


city, tower, or recirculated chilled 
water. 

The scraper blade agitator scrapes 
both sides and bottom of Vat to as- 


sure good heat transfer and thorough 
mixing. It also expedites complete 
emptying of Vats. 

For information: Cherry-Burrell Cor- 
poration, Department J-23, 427 West 
Randolph Street, Chicago 6, Illinois 


Instrument Measures Curd 
Particles During Cooking 

AN INSTRUMENT that accurately 
Measures the firmness of cheese curd 
particles during the “cooking” period 
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4 
and determines the proper time and 
temperatures for cooking curd to 
secure a uniformly desirable product 
has been introduced by the Cherry- 
Burrell Corporation. 

The Lundstedt Cheese Curd Meter 
consists of three basic parts: a barrel, 
calibrated plunger, and basket. The 


unit is mounted in a verticle position 
with the top of the barrel at eye level 
of the operator. 


The Lundstedt Cheese Curd Meter 
is said to make “experts” of lay cheese 
makers. It enables greater yields with 
danger of shrinkage from over- 
cooking, and crumbling through under 
cooking, providing a uniform product 
from day to day 


less 


For information: 
Corporation, 
West 


Illinois. 


Cherry- Burrell 
Department J-25, 427 
Randolph Street, Chicago 6, 


90-Gallon Bulk Tank 


\ NEW FARM TANK designed to 
put cooling on a profitable basis for 
even the smallest producers, or for us¢ 
as a second unit for larger producers, 
has been introduced by the Cherry- 
Burrell Corporation. 

The new Model F. T. D. —90 direct 
expansion farm tank has a capacity of 
90 gallons, includes 4 h.p. hermetically 


sealed air cooled compressor, strainer 





thermostatic 
other parts to form a complete pack- 
age unit—ready to plug in. 


bowl, controls and all 


Low initial cost, minimum space re- 
quirements, and a high standard of 


performance are said to be 


cluding 6” 


features of 
the unit. The cost is less than $1,000.00 
Dimensions are only 5’x3’x38’ high, in 
floor clearance. 


For information: Cherry-Burrell 
Corporation, Department J-25, 427 
West Randolph Street, Chicago 6, Illi- 
nois. 


An Improved Cleaner 
KFFECTIVE AUGUST 15 all de 
liveries of Wyandotte G. L. X. will 
be “New” G.L. X. The “New” prod 
uct will, according to its producers, 
possess the following improvements at 
the present price: 


A dustless product, improved clean 
ing ability—greater grease tolerance, 
immediate solubility, built-in chemical 
uniformity, An even higher degree of 
rinsing. 

New G. L. X.—the “all-purpose’ 
general equipment cleaner — continues 





to be marketed in 100-lb. 
fibre drums and in 25-lb. 
three to a case. 


and 350-lb 
Dual-Paks 


For information: Wyandotte Chemi- 
cals Corporation, J. B. Ford Division, 
Wyandotte, Michigan 


New Line of Frozen 
Food Cabinets 





A COMPLETELY new line of eight 
and twelve-foot Deep Cold Merchan 
disers for frozen foods manufactured 
by the Sherer-Gillett Company is de 
scribed in specification sheets just 
released by the company. 


The literature pictures the futurami 
styling and details the construction of 
the 34-inch “lo-front” models, which 
display seven 10-0z. packages front to 
back, nine packages deep for a capac- 
ity display. 


Available with or 


without super 
structure, there is a five-color option 
besides the standard white on main 


exterior panels. 


For information: Sherer-Gillett 
Company, Marshall, Michigan. 
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Cottage Cheese Containers 
In Various Sizes 


CONTAINERS varying in size from 
eight-ounce to 10-pound capacities are 
available from the Paper Container 
Division of the Continental Can Com 


pany. Other sizes are 12-, 16-, and 

32-ounces and a five-pound tub. 
Metal, paper, plastic and window 

lids are made as closures for these 


containers. Both cup and lids may be 





merchandise fully 
name and cottage 


custom-printed to 
the dairy’s brand 
cheese contents. 

These paper container sizes come in 
stock or custom design. 


For information: Continental Can 
Company, 100 East 42nd Street, New 
Vor 7, Ni YY: 


Document Marker 


MARKING documents as they run 
through a microfilmer is now possible 
with an accessory printer just an 
nounced by Recordak Corporation. It 
meets the need in many billing opera- 
tions of definite proof that documents 
have been microfilmed. This prevents 
mailing of items that haven’t been 
filmed, such as checks in bank transit 
departments. 

Known as the Recordak Fine Line 
Printer, the new accessory prints a line 
the face or the back of every 
document. Clerks can simply thumb 


across 





through a batch of documents to make 
sure that every item has been filmed. 


This also provides an automatic 
audit as a by-product of the imprinting 
feature. The predetermined number of 
items, as indicated on a covering sheet, 
can be checked against the automati 
counter on Recordak microfilmers. 


For information: Recordak Corpora 


tion, 415 Madison Avenue, New York 
17, New York. 
118 


White Stock Improves 
Cap Appearance 


THE Smith-lLee Company, Ine. an 
nounces several important improve- 
ments in the Kleen Seal Cap. 


A new bright-white stock is now 
used in the manufacture of the skirt 
and inner disc. This whiter stock 


greatly improves the appearance of the 
cap, creates greater contrast for the 
printed colors and gives the consumer 
the impression of being cleaner and 
more sanitary. The new stock also has 
greater strength which means that it 
can be removed from and replaced on 


the bottle many times without devel 
oping “cap fatigue.” 

The Kleen Seal cap has a vented 
skirt. This vent is located so as to 


matter from entering 
It does, however, allow the 
up in 


prevent foreign 
the milk. 


pressure which builds the bot- 





tle, particularly from Homogenized 
Milk, to escape. The vent eliminates 
bulging and blown caps. 


In addition to the new bright-white 
stock and the vent, Kleen Seals can 
now be ordered with the attractive, 
sales promoting cross-hatch skirt. The 
cross-hatch printing adds considerable 
appeal to the bottle and is available 
in seven different for product 
identification. 


colors 


For information: Smith-Lee Com- 
pany, Inc., Oneida, New York. 
e 
240-Gallon Bulk Farm 
Tank Is Introduced 
EMIL STEINHORST & SONS, 
INC., has just announced a new bulk 


cooler, designed for the small producer. 
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\ 240-gallon tank, this particular 
model is complete with controls and 


ready for installation and connection 
to the condensing unit that is needed 
for every day or every-other-day pick 
up. The tank has all stainless 
interior, rounded inside corners, and js 
sanitary approved. The hinged double 
lids give complete, sanitary protection 
and make easy cleaning. All controls 
on this new model are located in one 
place for convenience in operation. 


Steel 


For information: Emil Steinhorst & 
Sons, Inc., Utica 3, New York. 


Aluminum Brush Rack 
\ NEW SANITARY metal all- 
purpose brush rack for dairy plants 
and milkhouses has been announced 
by the Sparta Brush Company. 
\ feature of the rack is the offset 
extension of the rack body and the 
special angle of the metal pegs which 


f 




















hold brushes from the wall 


the 
thus keeping them fresh and sanitary 


away 


Wall behind rack can also 
be readily cleaned. Two fastening 
screws are supplied with holes on 16” 
centers to fit standard studding in milk 
houses or for easy attachment to brick 
or concrete block walls in plants. The 
entire rack is made of anodized heavy 
guage aluminum, and is equipped with 
10 pegs for holding practically all 
types of dairy plant and dairy farm 
brushes 


the 


space 


For information: Sparta Brush Com 
pany, Inc., Sparta, Wisconsin 


Device Measures Daily Milk 


Production of Cow 
TWO NEW developments in milk- 


ing equipment have just been an 
nounced by Farmer Feeder Company 
Inc. 

One, known as Roll-O-Measure, ac 
curately determines the daily milk pro 
duction of each cow. The other, named 
Roll-O-Clean, is a round 
releaser chamber 


milk 


glass 
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device 
accurate 
cow pro- 


Roll-O-Measure is a new 
possible the 
ot individual 


which makes 
measurement 
duction. 

The unit consists of a Pyrex glass 
sphere with a 49-pound milk capacity. 
[he sphere is held in strong stainless 
steel and is cushioned in rubber. Grad- 
uations on the sphere, or a scale on 
which Roll-O-Measure may be sus- 
pended, show the exact amount ot 
milk taken. The unit weighs only 13% 
pounds, so it can easily be carried from 
cow to cow in stanchion bard pipeline 
installations. 
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Cleaning of the Roll-O-Measure is 
thorough, fast and simple. 


Thorough “in place’ washing of the 
entire pipeline milking system is made 
possible with the installation of the 
new Roll-O-Clean because the wash 
water has a continuous rolling action 
The use of a Pyrex glass sphere for 
the receiving chamber, a special fea- 
ture of the new releaser, enables the 
operator to determine at a glance when 
the releaser is clean. 


Feeder 
City, 


Farmer 
Cambridge 


For information: 
Company, Inc., 
Indiana. 


Plasticool Paint Now 


In Colors 
DAIRYMEN are being advised that 
Plasticool, the “air-conditioned paint,”’ 
is now available in colors. This devel- 
opment follows the success of white 
Plasticool, which has proven to be an 
effective sunlight heat reflective coat- 
ing for the past 7 years. Plasticool may 
be used on brooder houses, farm build- 
ings, hutches asd barns. 


Manufactured by Coating Labora- 
tories, Inc. of Tulsa, Oklahoma, the 
coating has many uses and is available 
In pastel yellow, buff, blue, and green. 
Color pigments used in these tints are 
fade-resistant and durable. These 
Plasticool colors are formulated to 
reflect almost as large a percentage 
ot heat from the sun as the highly 
reflective Plasticool white. 


The product is non-yellowing and 
self-cleaning. It is a plastic emulsion 


resin coating which is easy to apply 


using standard spray or brush meth- 
ods. A one-coat application by spray 
gun is sufficient for all sun-hot sur- 
laces, 
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Plasticool has proven to be an eco 
nomical way of cooling many types of 
structures. No insulation is required 
to gain maximum results. Under steel 
roofs temperatures have been reduced 
up to 45 degrees in summer, under the 
average asphalt roof temperatures have 
fallen 30 degrees or more, when Plas- 
ticool has been used. It reflects, it is 
said, virtually all of the infra-red and 
visible light rays from the coated sur 
face. 

Labora 


For information: Coating 


tories, Inc., of Tulsa, Oklahoma 
e 
Versatile Bulk Pick-Up 


Tanker 


HAULING BULK MILK in quan 
tities of 1,000 gallons or less can now 
economically and 
Schlueter 
Shorty 


be done 
with the 
Sani- Matic 


efficiently 
Company’s new 


Tanker 








The Shorty can be mounted onto a 
platform truck to serve as a complete 
pickup facility; for storage, for emer- 
gency pick up, or, for delivery of bulk 
milk and ice cream 


mix. Because of 
its relative light weight, it can be used 
to make those “weight limited back 
road” pickups feeding larger trucks 


The Shorty Tankers have rectangu 
lar design to increase capacity for a 
given use. Company manhole, pump 
compartment and motor compartment 
facilities are included for proper serv 
ice. All parts and materials are of top 
quality to assure continued 


The Schlueter 
Wisconsin 


service. 


For information: 
Company, Janesville, 


G 
Single Service, Small 


Quantity Filler 


\ MACHINE that fills % ounce and 
one-ounce cups with uniform viscosity 
materials which flow readily, such as 
homogenized cream, french dressing, 
maple syrup and apple sauce has been 
developed by the Dixie Cup Company 
(recently absorbed by the American 
Can Company) of Easton, Pennsyl 
vania. 

Use of the package and the machin«e 
offers the possibility of increased sales 
to restaurants, schools, transportation 
companies, diners, cafeterias, hotels, 
caterers, private clubs, department 


stores, hospitals, camps, in-plant feed 
ing installations and similar outlets 

The packaging machine offers sav 
ings to users by assuring positive por 
tion control. By pre-portioning, it 





speeds service during rush hours. It 
also eliminates washing glass cream- 


ers and avoids expensive breakag« 
problems, plus saving on labor costs 
in the filling operation 

For information: Dixie Cup Com 
pany, Easton, Pennsylvania 


= 
Pamphlet Available 


‘A PROTECTIVE Coating for Re- 
turnable Bottles” is a pamphlet, writ- 
ten in laymen’s terms, recently pub- 
lished by Thatcher Glass Manufactur 
ing Company, Inc. 

This booklet covers the structure of 
glass, the reasons for glass bottle coat- 
ings and an explanation for most of 
the various types of coatings. Included 
are coatings applied in the glass manu 
facturing plant and on the filling line 


This booklet is very timely, as a 
great deal of confusion exists as to 
what bottle coatings are and what 
they do. 


Free copies of this booklet may be 
had by writing to “Booklet,” Thatcher 


Glass Manufacturing Company, Inc., 
s0x 265, Elmira, New York 


Paper Hats Used in Variety 
of Businesses 
PAPER HATS, designed by the 
Paperlynen Company originally for 
restaurant workers only, are currently 
being produced in record numbers 
bearing a wide variety of colorfully 
imprinted slogans and advertising mes- 
sages. And, most important, these hats 
are being worn by all types of workers 
where they have the greatest effect 
at the point of sale. 


Made to sell from 3 to 5 cents each, 
depending on quantity and amount of 
printing, the Paperlynen hats are com- 
fortable and durable and they’re clever- 
ly designed to adjust to any adult head 
size. They put across the advertiser's 
message with high impact where it 
does the most good. 

For information 
pany, 555 West 
Ohio 


Com 
Columbus, 


Paperlynen 
Goodale, 


Punch Cards Control 


Product Blend 
A NEW DEVELOPMENT to the 
Punch Card Control System has been 
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announced by Graham Transmissions, 
Inc. 

The new feature of the system is 
that a binary code punch card signal 
directly assigns a position to a control 
motor with built in position-to-binary 
follow-up device. This provides sim- 
ple, high digital control at 
low cost. 


accuracy 





For information: Graham Transmis- 
sions, Inc., Menomonee Falls, Wis- 
consin. 


Sanitary Flow Meter 

A SANITARY flow meter for the 
measurement of milk and other liquid 
foods has been added to the line of 


Pottermeters, manufacturers of tur- 
bine-type electronic flowmeters. 
Called the Pottermeter, it is now 


available in a variety of flanged and 
threaded pipe couplings or equipped 
with Tri-Clover quick-disconnect cou- 
plings to facilitate removal from the 
line for frequent cleaning. 





Made of stainless steel or a variety 
of corrosion-resisting alloys, the entire 
assembly can be taken apart without 
tools. The assembly consists of one 
moving part, the rotor, and four static 
parts, including the housing. 


The turbine-type rotor is actuated 
by the product flow. A_ permanent 
magnet in the hub of the rotor pro- 
duces an electrical pulse in a_ coil 
mounted externally in the coupling. 


For information: Potter Aeronauti 
cal Corp., Route 22, Union, New 
Jersey. 

s 
Pipe Insulation made 
of Styrofoam 

THE Creamery Package Manufac 
turing Company of Chicago has an- 


nounced the addition of a new line of 
pipe and fitting insulation for dairies, 
breweries, food and chemical process- 
ing plants. Distributing under the CP 
trade name “Cold-Pruf,”’ the insulat- 
ing material is made of Dow Chemical 
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Company's expanded polystyrene 
“Styrofoam.” The material is prefab- 
ricated for CP in a wide variety of 
thicknesses as well as many shapes for 
fitting covers. Installation is said to 
be quick and simple, with the plant 
using its own crew. “Styrofoam” can 
be cut on the job with an ordinary 
knife or saw, without crumbling or 
cracking. 





stated for 
are 


advantages 
“Cold-Pruf” expanded polystyrene 
its insulating qualities that reduce re- 
frigerating losses, extreme light weight 
and high compressive strength. It is 


Among the 


not affected by sudden temperature 
changes and can be used effectively 
for pipes and vessels within a tem- 
perature range of —400° F. to 180° F. 
It is fire resistant, moisture-proof and 
resists mold, rot and vermin. It can 
be installed on wet lines with shutting 
down or resorting to overtime. Be- 
cause of its light weight, “Cold-Pruf” 
can be made in fewer, larger pieces, 
further reducing installation costs. 

For information: Creamery Package 
Manufacturing Company, 1243 West 
Washington Boulevard, Chicago 7, 
Illinois. 


Merchandising Aids Provided 
With Egg Nog 

THE Creamery Package Manufac- 
turing Company announces that with 
every No. 10 tin or each 5 gallon pail 
of Egg Nog, two 13” x 20” Egg Nog 
Posters will be supplied. Extra post- 
ers are available at cost. 


This Egg Nog is laboratory con- 
trolled, consistently uniform, concen- 
trated in flavor, priced to increase 
profits, and conveniently packaged. 


For information: Creamery Package 
Manufacturing Company, 1243 West 
Washington Boulevard, Chicago /7, 


Illinois. 
¢ 


Durable Joint Filler 


\ JOINT FILLER that is said to 
prolong the service life of brick and 
tile floors and brick and ceramic tile 
walls is on the market. Called Hydro- 
ment, it provides a dense, tight, non- 
shrinking, durable, odorless and non- 
toxic joint, highly resistant to wear. It 
is said to protect the vulnerable por- 
tion of floors and walls. 


Hydroment joint filler is available 
in seven colors: Tile Red, Terra Cotta 
Tan, Brown, Green, Natural and Slate, 
plus black and white. 

For information: The UPCO Com- 


pany, 4805 Lexington Avenue, Cleve- 
land 3, Ohio. 


Plastic Pipe and Fittings | 

Resist Acids 

A COMPLETE LINE of flexible | 
lightweight, non-corrosive plastic pipe 


and fittings for the transmission o{ 
drinking water, beverages, syrups 
pulps, acids, alkalies, and chemical 


solutions is now available from Acme 
Rubber Manufacturing Company. 





Acme N. T. 
Brand, this line of plastic pipe is made 
from virgin polyethelene, compounded 


Designated as Flex 


with non-toxic ingredients. The pipe 
resists acids, alkalies, metallic salts 
most chemicals and the growth of 
mold and bacteria. It also 
immunity to rot, rust and electrolytic 
corrosion. 


possesses 


With the use of insert-type fittings 
and clamps, this plastic pipe simplifies 
many difficult and costly piping instal- 
lations, particularly where long lengths 
are required and difficult bends ar 
encountered. 

Acme Rubber 
Company Division 


For information: 
Manufacturing 


\cme-Hamilton Manufacturing Cor- 
poration, 115 Meade Street, Trentor 
3, New Jersey. 


Side-Mount Pump for 

Cottage Cheese 

\ SIDE-MOUNTED sanitary pump 
designed specifically to protect heavy, 
viscous products, is announced by the 
Waukesha Foundry Company, Wat- 
kesha, Wisconsin, manufacturers of 





pumps. This 
designed base 


displacement 
specially 
which provides facilities for mounting 
the pump so that the intake and out- 
let are in a vertical position. The pump 


positive 
pump has a 


intake can therefore be attached di 
rectly to the bottom outlet of tanks 
vats, kettles or hoppers, eliminating 
all piping elbows which might restrict 
product flow. 


American Milk Review 
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Allowing the product to enter the 
pumping chamber directly from the 
outlet of the tank increases the viscous 
product pumping range of the pump 
and such products as potato salad, cot- 
tage cheese, and other products con- 
taining whole or large discrete parti- 
cles can be pumped without macerat- 
ing or damaging the product. 


For information: Waukesha Foun- 
dry Company, Waukesha, Wisconsin. 


Hydrometer Support 
ROYCO INSTRUMENTS CO. has 


introduced an instrument which sup- 
ports interchangeable hydrometer ves- 
sels in accurately vertical position on 
a swinging arm, thus providing acces- 
sible location for hydrometer near a 
laboratory sink or mounted on a stand- 
ard laboratory tap. 


After the reading is completed, the 
material can be discharged directly 
into the original container or to waste 
as desired, without the operator’s hands 
coming into contact with the fluid. 


For information: Royco Instruments, 
720 Arthur Street, Albany, California. 


Plastic Gasket Resists 
Heat, Cold, Acid 


TEFLON sanitary gaskets have 
been developed for use in the dairy 
industry. The plastic gaskets permit 
the continued use of flat joint and 
particularly bevel joint fittings, both 
for take down as well as for perma- 
nently installed pipe lines and valves, 
according to the manufacturer. 

Teflon gaskets are said to be highly 
resistant to alkalis, fats, heat or cold. 
Non-absorbent, quickly disassembled 
because they are non-sticking, the gas 
kets are non-toxic. 


Available in various style, they come 
in sizes from one inch to four inches. 

For Information: Amasco Products 
Division, P. O. Box 442, Yonkers 1, 
New York. 


BTU Meter Measures 
Heat, Liquid 


THE Air Conditioning 
Corporation announces a completely 
mechanical instrument that measures 
heat in thermal units and liquid-flow 
in gallons with high precision. Known 
as the Pollux B. T. U. Integrating 
Meter, it can measure heat absorbed 
by a liquid and the heat removed from 
the liquid. It can also measure the 
heating and cooling consumed in indi- 
vidual areas. The meter is corrosion- 
proof, easily installed and requires no 
lubrication. It can be provided with 
remote counter for recording B. T. U.’s 


The Pollux B. T. U. Meter can be 
used in metering of central heating and 
refrigeration plants and it is especially 
applicable for measuring the quantity 
ot heating and cooling consumed in 
individual areas of all types of build- 


Equipment 
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XUM 


ings It is also adaptable for use with 
liquids encountered in many industrial 
and chemical processes. 


For information: Air Conditioning 
Equipment Corporation, 219 East 44th 


Street, New York, N. Y. 
?* 
Rotary Joint Developed 
THE Phillips Sales Company an- 


nounced recently its new rotary joint 
called Exacto. This unit is designed 
to eliminate “Seizing or freezing on 
the roll.” The standard unit operates 
efficiently at steam pressure up to 250 
p.s.i., with temperatures up to 500° F. 
and speeds up to 1,000 r.p.m. 


Other features include flexible shaft 
alignment for easy installation, pack 





less and 


self-lubricating bearing 
faces, with a new low minimum turning 


sur- 


torque. The internal pressure relief 
design also allows the sealing mem- 
bers to function independently of the 
operating load. 


Simplicity of construction allows for 
“quick change repairs’ on the job. 


For information: Phillips Sales Com 
pany, P.O. Box 417, West New York, 
New Jersey. 


A Treat for Floors 


THE MAGEE CHEMICAL COM- 
PANY recently announced a _ new 
liquid chemical called Treet Creet that 
promises to solve problems so often 
found in the proper curing of new 
concrete floors and in the sealing and 
maintenance of old concrete floors, 
with a single coat application at a 
material cost of less than one and one 
half cents per square foot. It penetrates 
the concrete to a depth of about % 
inch depending upon porosity and seals 
the floor. The concrete must be worn 
off to this depth before treatment is 
again needed. 


Applied to new concrete, as 
as it is dry enough to support the 
weight of a man, Treet Creet seals 
the surface and dries in six to eight 
hours. The floor may then be used 
for traffic. It eliminates the need for 
wetting-down during curing and ex- 
tends curing time from the usual 6 
to 10 days up to 90 days. The floor, 
of course may be used as quickly as 
in the quick cure method. While con 
trolling curing, Treet Creet seals the 


soon 


floor to prevent dusting and penetra- 
tion of dirt, oil and other unwanted 
materials. 


Chemical 
Street, 


For information: Magee 
Company, 325 West Main 
3ensenville, Illinois 


New Thermometer Series 


THE Wheelco Instruments Division 
of the Barber-Colman Company an- 
nounces a new thermometer series. 
Included are Recorders, Recorder- 
Controllers, Indicators and Indicator- 
Controllers. 


Wheelco 4000 Series Recorders and 
Recorder-Controllers use large 12 inch 
easy-to-read charts. Uniform accuracy 
over the entire scale is gained by the 
use of mercury-actuated sensing ele- 
ments. These elements offer maximum 
stability over wide ranges of tempera 
tures. 


Recorder-Controllers (single pen) 
are available in a variety of control 
forms and use plug-in type control 
chassis. 


The indicator scale of the Indicators 
and Indicator Controllers is approxi- 
mately 7% inches long with black 
screened figures on a_ white  back- 
ground. The set and controlled variable 
are both indicated. 


Indicator-Controllers use plug-in 
type chassis and are available in the 
same control forms as the Round 
Chart Recorder-Controllers. 


For information Barber-Colman 
Company, Wheelco Instruments Divi- 
sion, Rockford, Illinois. 


Egg Nog Spice, Flavor 
McCORMICK & COMPANY has 


launched national distribution of both 
an Egg Nog spice mixture and an imi 
tation rum flavor for Egg Nog. 

Both of these items are new prod- 
ucts by McCormick and have been 
introduced after extensive tests as to 
flavor retention, suspension, packaging 
and bacteria control. 


All of the spices are bacteria treated, 
are practically sterile, and are packaged 
in air-tight containers to prevent con- 
tamination and to insure freshness 
when used. 


McCormick & 
3altimore, Maryland 


For information: 
Company, 


€ 
pH Meter 


THE PHOTOVOLT CORPORA- 
TION announced Line-Operated pH 
Meter Model 85. 

While compact and moderately 


priced, Model 85 is a full-fledged pH 
meter. Its scale is 3” long, covers the 
complete pH range from 0 to 14, and 
can be easily read to an accuracy of 
0.1 pH unit. Model 85 is suited for 
pH tests as well as for titrations. 


For information: Photovolt Corpora- 
tion, 95 Madison Avenue, New York 
16, New York. 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 12th of the previous month (i.e.: copy in by October 12th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............$ .10 

Minimum Charge ..... > aoe 
HELP OR POSITION WANTED 

lightface, per word..............$ .05 


Minimum Charge ................ 1.00 
BOX NO., DOMESTIC (additional) 


$ .50 


Boldface, per word............ $ .15 
Minimum Charge ................ 3.00 
Boldface, per word..............$ .10 
Minimum Charge ................ 2.00 


BOX NO., FOREIGN (additional)....... $1.00 


(In counting the number of words, please remember to include the address. This 


applies also to box numbers.) 


DEADLINE—12th of the month preceding publication. 


PUBLISHED first of the month. 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 


lar display advertising rates. (Rates 


and mechanical 


requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE 


tisers 


Names and addresses of adver. 
using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as 





indicated), care of 
American Milk Review 


NOTICE: The publisher disclaims any re. 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. |n 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 


to assist us in keeping unreliable parties 


from advertising by reporting suspicious 


dealings 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 


mental to the dairy industries. 





EQUIPMENT FOR SALE 


STAINLESS STEEL TANKS AND TRANSPORTS: 
Specialists in lightweight tank construction. Con 
sult us now for early delivery. Large stock 
used and rebuilt units. Sale or lease. Modern 
shop. Repairs and conversions. Write to: THE 
BRODIX CORPORATION, U. S. Highway 22, Box 
6, Dunellen, New Jersey, DU 2-9300 9-M-57 


“Offering one practically new ‘400’ Doering 
patty print machine capable of packing 60, 72, 
and 90 cut patties per pound. Production of 
400 pounds per hour with one operator. A valu- 
able asset to any print operation. Write to: 
Box 74. 9-M-57 


Model 125 CGD, 200 ‘‘E’’, & 500 CGD Manton- 
Gaulin Homogenizers. Rebuilt and in Excellent 
Condition. Guaranteed. Write to: OHIO CREAM- 
ERY SUPPLY CO., 701 Woodland Avenue, Cleve- 
land 15, Ohio. 9-M-57 


CHERRY-BURRELL PLATE COOLER — Complete 
with 42 Plates—Excellent Condition—Priced Very 
Reasonable. Write to MINERVA DAIRY, INC., 
Box 60, Minerva, Ohio. 9-M-57 


FOR SALE—10,000 Ib. York Short Time Pas- 
teurizer; C. B. Plate Cooler; 100 to 500 gallon 
S. S. Pasteurizers; 350 gallon Jensen S. S. Coil 
Vat; Jensen S. S. Cabinet Coolers, 3 and 4 
wings H. P. and 40 H. P. Package Boilers; 
4 to 12 Wide Soaker Type Bottle Washers: 7 
and 10 valve Cherry-Burrell Fillers for 38 mm. 
Dacro Bottles; 7,000 Ib. Delaval ‘‘Air-Tight 
Separator; Delaval Clarifiers, 6,000, 12,000 and 
20,000 ibs. capacity; 125 to 1,500 gallon Homo- 
genizers or Viscolizers; 500 and 750 Ib. Receiv- 
ing Units; Oakes & Burger Rotary Can Washer, 
6 C. P. M.; Straitaway Can Washers, 12 and 14 
Cc. P. M.; 400, 500 and 1,000 gallon refrigerated 
Storage Vats; 300 and 500 gallon coil vats; 
7V2 H. P. Freon Compressor; 3,200 gallon Stain- 
less Steel Truck Tank; also ice-cream mfg. equip 
ment. Many other desirable items ‘‘Recondi 
tioned’’ or “‘As Is'’—send us your inquiries 
LESTER KEHOE MACHINERY CORPORATION, 23 
Congress Street, Staten Island 4, New York. 

9-M-57 


FOR SALE: Waukesha high boy positive pump, 
7,500 pounds per hr., like new; 50,000 imprinted 
lids to fit No. 109 dixie 8 oz. cups, real cheap; 
100 gal. C-B pasteurizer, like new; brine circu- 
lating pump. GOLDEN DAIRY COMPANY, 404- 
406 East Bridge Street, Austin, Texas. -M-57 


“TWO DIVCOS IN GOOD WORKING CONDI- 
TION $250.00 EACH. Write to: GALLIKER DAIRY 
COMPANY, Box 598, Johnstown, Penna. 9-M-57 


EQUIPMENT FOR SALE 


FOR SALE: Model T.J. R-2, 3 wide C-B Soaker 
type WASHER, washes 1/2-gallon oblong bottles, 
and from Y2-gallon size to Y2-pint; also, 600 
gallon CP Holding VAT with cooling plate, in 
good condition. HAZLEWOOD, ARCHER, HAZLE- 
WOOD & HAZLEWOOD, Swite 518-524 Amarillo 
Petroleum Building, 8th & Tyler, Amarillo, Texas. 

9-M-57 


USED EQUIPMENT FOR SALE!!! 


USED WOODEN CASES: 24 tall square 1/2-pints, 
20 squat square '/2-pints, 20 square pints, 12 
square quarts, 6 square Y2-gallons, 4 square 
gallons, 20 quart paper cases with metal bottoms, 
30 round 1/2-pints, 24 quart paper cases with 
wood bottoms, 16 quart 9/2 paper cases with 
wood bottoms. 


USED WIRE CASES: 30 tall square 1/2-pints, 
12 square quarts, 12 square cream top quarts, 
5 round gallons. 


USED BOTTLES: 48mm square pints, quarts, 
56mm tall square '/2-pints, pints and quarts, 8 
and 16 ounce jars with 2% cap seats. 


USED THERMOMETERS: Sentinal Recorder with 
28’ stem, 31” stem and 24” stem Recorders, 
Foam Heater Thermometers and 28’ stem in- 
dicating Thermometers 


USED EQUIPMENT: C.P. 26 Filler & Capper, 
C.B. 24 valve Filler & Capper, C.B. Model 61 
Filler & Capper, Meco Foot-Operated Can Filler, 
200-gallon Receiving Vat, 70-gallon Dump Tank, 
C.B. 200-gallon Pasteurizer,  Illinois-Creamery 
200-gallon Pasteurizer, 300-gallon Steriline Pas- 
teurizer, C.B. 36 tube 6-foot Surface Cooler, 
3-ton Vilter Pak Ice Storage Bin, Continental 
Model O Soaker Washer through round or square 
Y2-gallons, C.P. 375-lb. NR Churn, 1 lot used 
fittings, 1 lot used motors, 1—1,000-lb. Toledo 
Scale and Weigh Can, 72mm Hand Capper, 1 
Girton Model 10-case Washer, 1 United Metal 
Seal Automatic Cheese Filler & Capper, 1 round 
bottom single shell S.S. tank, 1 Cherry-Burrell 
Cabinet Cooler, 1 double compartment pipe 
washirg tank with brush unit, 1 No. 226 DeLaval 
Clarifier, 1 C.B. G70 Filler, 1 M.D.-C.A. Filler 
for American Can, 1 No. 32 Delaval Separator, 
1—100 gallon Cottage Cheese Vat, 2 Ammonia 
DE Blowers, 4 Glass-lined Vats, 1—C.P.—3CPM 
Rotary Can Washer, 1—Model 70 Delaval Sep- 
arator, 1—40 quart—C.P. Batch Freezer DE, 
1—125 M.G. Homo CGD, 2—200 gallon Cherry- 
Burrell Spray Pasteurizers, 1—100 gallon Dam- 
row Pasteurizer M.V.L., 1—C.B. Handi Filler, 
1—1,000 gallon tank only. Write to: STUART 
W. JOHNSON & CO., 611 Main Street, Lake 
Geneva, Wisconsin. 9-M-57 





EQUIPMENT FOR SALE 
FOR BUTTER PATTIES — WAXED U-BOARDS 


6x15", 16 point double white, $9.00 pe 
thousand or 5//e’'x6%", $3.00 per thousand 
Samples cheerfully sent upon request. Write to 


BORAX PAPER PRODUCTS COMPANY, 350 Eas! 
182nd Street, Bronx 57, New York. 9-M-57 


BOILERS — HIGH PRESSURE. WE CARRY A 
large selection of ASME National Board high 
pressure boilers, gas, oil and coal fired, ranging 
from 10 to 1,000 h.p. Each guaranteed in excel. 
lent condition. Sale sheet and complete dato 
sent upon request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 31 East Congress, Chi- 
cago 5, Illinois. 9-M-57 


VENDING TRUCK 34 TON FORD AUTOMATIC 
transmission, 2 H.D. Plates, just like new. 2 Side 


and Rear door. Light on side. Write to 
GNAGEY’S DAIRY, Meyersdale, Pennsylvania 
Phone ME 4-6231 9-M-57 


NEW LOW PRICES ON PLUNGER SEALS FOR 
your C. P. and M. G. HOMOGENIZER. Send for 
trial offer. Advise style and capacity of homog 
enizer. Write to: STUART W. JOHNSON & COM 
PANY, 611 Main Street, Lake Geneva, a 

9-M-5 


MOJONNIER COOLERS-STORAGE_ TANKS 
Sharples stainless steel. De Laval Air tight SEP 
ARATORS. De Laval Airtight CLARIFIERS. 500 
gal. CP fruit FEEDERS. 300 gal. Jensen SS, with 
stainless steel coil. 600 gal. short body coil vats 
and Rotary can WASHERS. Write to: CENTRAL 
WEST EQUIPMENT, Box 222, Mokena, — 

9-M-57 


DAMROW 300 GAL. SS AND SS_ INSULATED 
cooling COIL, late type past. Arnold 300 gol 
SS and SS insulated processor, sweep agitator 
Damrow 600 Cheese VAT, SS and wood body 


SS covers. Inquire about other Pasteurizers we 
have. Write to: CENTRAL WEST EQUIPMENT 
Box 222, Mokena, Illinois. 9-M-57 


SUPERPLATE MILK COOLER, CAPACITY 4,00 
Ibs. per hour from 143° to 40°. CB CHURN, 650 
gallons, $200.00. S.S. Weigh Can, Howe Scale 
1,000 Ib. drop tank, Grade A, $500.00. Manton- 
Gaulin HOMOGENIZER, 500 gallon per hour 
used two years, $1,900.00. Several new Garber 
& Jalco TESTERS. Write to: ARO DAIRY COM 
PANY, 4112 Papin Street, St. Louis 10, a 
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YOUR OWN BRAND NAME 


with the only 12 month plan complete with 


For further information write, wire or phone the 


G. P. GUNDLACH 


Service on product... Service on packaging... Service on merchandising. 


American Milk Review 


for sto’ 
room. 
IHlinois. 


FOR 
Model 
frequer 
CREAM 
wood, 

FOR 
ment th 
HTST U 
lbs. p 
FILLER- 
Contine 
WASHE 
hour | 
CLARIF 
PUMP. 
bow|l— 
TANK 
cellent 
or on 
DAIRY, 
Rhode 


FOR 
WASHI 
Motors 
SUABE! 
field, ‘ 


FOR 
all ste 
imately 
sories. 
pump, 
circulat 
inducec 
fan or 
Montge 
1-3385 


FOR 
6" x6 
imately 
Frick 7 
motor 


Septe 


XUM 








Dasher. Direct 


adver. 


ot be 
rite to 
Write to: 


ny re- 
parties 


unities 


72 H. P. 


State. 


Motor $750.00. 
ERS, etc. WAN 


48 MM. CAPS. 
rences to: GORDON 
before 

juested METAL MILK 
parties x 19”. 14 in 


Picious 


; EQUIPMENT FOR SALE 


yrrell Super Plate COOLER. 
— includes 20,000 Ibs. 
5,000 Ibs. per hour short-time plates. 
compartment Milk Receiving Weight Scale; includ- 
ing Toledo Dial Scale. 
GREENES’ 

Boundary, Augusta, Georgia. 9-M-57 


MILK CRATES—wire or wood, half-pints, 
quarts, $1.25 each. Oblong two- quart bottles 48 
M.M. $10.00 gross. 
motor 
MOLDS, assorted $1.00 each. 
Cheese VAT $200.00. York 9 x 9 with 50 H. P. 


Jefferson Avenue, Detroit 17, Michigan. 


FOR SALE: One Cherry-Burrell 40 quart Triple 


Expansion Freezer. One Cherry- 
Model 60-J Press. 
per hour cooler; plus 
One single 


Weighs up to 650 Ibs. 
INCORPORATED, 400 East 


pints, 


Frick 4 x 4 self-contained 
$400.00. Fancy ice cream 
600 gallon S. S. 


PASTEURIZERS, COOLERS, FILL- 
TED: Misprint or out of date Plug 
Write us what you need. Write 
EQUIPMENT COMPANY, — = 
-M-5 


DOLLIES—17 in the size of 58” 
the size of 45° x 19’. Reason 


for selling—are using Pallets and Hydraulic Lift 
for storing and moving of our milk in the cold 


room. Write to: SCHIERER’S DAIRY, Peoria, 
Ilinois. 9-M-57 
accept FOR SALE—Heil six wide Bottle WASHER, 
» detri- Model D-6, excellent running condition, used in- 


wood, New Je 





frequently, best offer accepted. Write to: ESSEX 
CREAMERY, INC., 


191 Englewood Avenue, ba a 
sey. 9-M-57 





EQUIPMENT FOR SALE 


1 Filomatic FILLER 1 year old, excellent con- 
dition. 1—200 gallon R. G. Wright PASTEUR- 
IZER with Brine Cooling Coils. SUNNY OZARK 


DAIRY, Cole Camp, Missouri. Phone 4104. 9-M-57 
FOR SALE: One Model “MT” Ilreco FILLER 
2 years old in excellent condition; One G-70 


Cherry-Burrell Nuline FILLER for /2-pints through 
half-gallon, R. H. disk infeed in good shape 
and can be seen in operation; 500 dozen round 
quart bottles 56mm; 1,000 dozen round pints 
56mm; 500 cases for round half-pints 30 per 
case; 200 cases for round quarts; 100 cases for 
round pints. Write to: RYAN MILK COMPANY, 
Phone 191, Murray, Kentucky. 9-M-57 


STAPLES—Save 60% Bostich No. SCCR. 25 3/8 
Fits Bostitch Head No. 62, U. S. Dairy Sales and 
Purity Pack Machines. $25.00 per case of 
100,000 prepaid. Limited quantity. Write to: 
DISCOUNT SALES, 2108 7th Avenue So. Birming- 
ham, Alabama. Tel. AL 1-8793. 9-M-57 


FOR SALE: 1,000 Ib. Toledo Automatic printing, 
milk weighing SCALE; $750.00; also one 300 
gallon Pfaudler Holding TANK. Write to: W. H. 
fee MILK COMPANY, 55 Harlow Street, Wor- 
cester, Massachusetts. 9-M-57 


FOR SALE: 10,000 pound per hour Cherry- 
Burrelli short time PASTEURIZER—all controls 
except timing pump. in_ excellent condition. 
$6,500.00. 500 gallon per hour Manton Gaulin 
HOMOGENIZER. Good condition. $750.00. 200 
gallons Cherry-Burrell rectangular Spray VAT. 


EQU IPMENT FOR SALE 


Cherry-Burrell 6 valve automatic FILLER; 150 
gallon PASTEURIZER; Cooler and Covers; Vilter 
Cooler COMPRESSOR—3 H. P. Motor. Write to: 
DREWS DAIRY, Rt. 2, Box 11, Knox, Indiana 

9-M-57 


FOR SALE: 1941 Heil Milk TANKER, 
Compartment, 3335 gallons with agitator, 1100x 
22—12 ply tires, single axle. For price contact 
BARBER PURE MILK COMPANY, Purchase oats 
Birmingham, Alabama. 9-M-57 


Single 


For Sale—QUIRK COLD SEAL CABINETS for 
milk storage on Dairy Trucks. Model No. 314, 
Capacity 6 cases of Square Bottles. Very good 
condition. Will sell for just $50.00 each. Write 
to: MAILENDER-BARNETT COMPANY, INC., 427 
East Sixth Street, Cincinnati 2, Ohio. Phone: 
PArkway 1-5456. 9-M-57 


FOR SALE: 600 Quart Wire CASES 12's; 100 
Pint Wire CASES 20's; 400—1/2-Pint Wire CASES 
30’s—All for Tall Square bottles, practically new 


$1.25 each F.0.B. Martinsburg. Write to: 
BERKELEY FARMERS DAIRY, INC., Martinsburg, 
West Virginia. 9-M-57 





EQUIPMENT WANTED 


WANTED: Good Used Equipment for all types 
of milk plants. Send list with full information 
and prices. Write to: Box 70. 9-M-57 





WANTED: Two refrigerated storage tanks, suit 




















FOR SALE—Due to installation of larger equip- Water pump has been removed. $250.00. Fort able for holding fluid cream, capacity range 

—— ment the following items are for sale: (1) Delaval Wayne hand operated gallon jug FILLER with 3,000 to 4,000 gallons; truck tank, suitable for 

— HTST Unit complete less controls, capacity 5,000 float assembly. Used one year. $300.00. Write hauling ice cream mix, two or three compart 
lbs. per hour—New—1955. 1) Federal G63 to: HILAND DAIRY PRODUCTS, 1133 E. Kearney, ments, capacity range 1,500 to 2,000 gallons; 
FILLER—Half-pints to gallons—New 1955. (1) Springfield, Missouri. 9-M-57 rotary can washer, 6 cans per minute minimum 

U-BOARDS Continental 4 Wide Gallon and Half-Gallon speed, must be in excellent condition. MOHEGAN 

$9.00 pe  WASHER—New 1955. (1) CP 400 gallon per Metal Ice Cream CANS 5 or 212 gallon $1.00 DAIRIES, Box 1510, New London, Connecticut 

thousand = hour. HOMOGENIZER 1947. (1) Delaval 166 each. Wood CASES for square bottles, wire or 9-M-5 

_ Write to CLARIFIER. (1) 25 BB Vari-Drive Waukesha wood half pints, pints, quarts also, wood for 
, 350 Eos PUMP. (1) Delaval 166 Frame with tri-purpose 20 paper quarts $1.25 each. Frick 4 x 4 self- USED VACREATOR WANTED—Capacity 10 to 
9-M-) — bowl—bowl new 1955. (1) 800 gallon Storage contained 7/2 H. P. motor $400.00. 1,250 gallon 20,000 Ibs. per hour. Write to: B. DESAULNIERS, 
TANK with cold plate. Above equipment in ex- S. S. Truck TANK $750.00. 51 M.M. quart or 1504 Davidson Street, Montreal, Quebec, Canada. 

CARRY A cellent condition—may be purchased for cash pint BOTTLES $4.00 gross. 200 gallon S. S. 9-M-57 

Soard high or on terms. Write to: CUMBERLAND FARMS Cheese VAT $150.00. B. H. No. 40 HOODER 

od, ranging DAIRY, 909 Cumberland Hill Road, Woonsocket, $20.00. C.B. No. 441 VISCOLIZER 500 gallon WANTED TO BUY: USED CASES FOR SQUARE 

d in excel. Rhode Island. 9-M-57 $400.00. We buy, sell and trade. Write us what V2 pint, pint, quart 2 gallon and gallon bottles, 

plete date : you need. GORDON EQUIPMENT COMPANY, also for oblong 2 gallon bottles—wood, wire 

SH POWER FOR SALE: C.P. Type C 10 Wide Milk Bottle 6530 W. Jefferson, Detroit 17, Michigan. 9-M-57 or aluminum. Write to: Box 63. 9-M-57 

gress, Chi- WASHER. Quarts, pints, /2-pints. 440 V. 3 Ph. . 

9-M-57 Motors. Good condition. A bargain. Write to: FOR SALE: DOUBLE DRUM DRYERS: 2—42"' x POSITION WANTED 
Se ae ead Gee DAIRY, 729 N. rae 100, 32° x 52”, 24” x 36; EVAPORATOR: 
field, South Bend, Indiana. -M-5 Buflovak No. 6.5-29D S. S. Double Effect, Arnold in chor 

UTOMATIC type 316 S.'S. 1,133 sq. ft. Double Effect; S. S. og Mab experienced in dairy, products quality 

ew. 2 Side FOR SALE: 60 inch Mojonnier Vacuum PANS, TRUCK TANKS: (3) Heil 3,000 gallon, 3,590 gal. > sen el Box 67 

Write to P eae control, desires steady position. rite to 

: all stainless, excellent condition, used approx- STORAGE TANKS: 40 gal. Pfaudler, 120 can 9-M-57 

—— imately é ome Complete with a acces- insulated, 329 can insulated; CB 400 gal. Vis- 

bi sories. Combination water ond Nash vacuum colizer; York 122 x 122 Ammonia Compressor ie NAGER; 2 
pump, electric driven, sized to be used with re- 125 tons. PERRY EQUIPMENT CORPORATION, Bs lB on | (read, city coalition 

SEALS FOR circulated condenser water. No. 16-W4W Marley 1409 N. 6th Street, Philadelphia 22, Pennsylvania. : high quality market milk, ice cream, and 

Send for induced draft water tower with 8 ft. two-speed 9-M-57 cottage cheese production; dairy school graduate; 
of homog: fan and motor. Contact R. E. LINDNER, 3955 recommendations; southeastern location preferred 

IN & COM Montgomery Road, Cincinnati, Ohio. MElrose “ELECTROMATIC’ FILLERS FOR PURE-PAK— Write to: Box 75. 9-M-57 

Wisconsin. | 1-385. 9-M-57 = CANCO—SEALKING CARTONS. Manual or Fully 

9-M-57 Automatic Models. TAKE ADVANTAGE OF DIRECT HELP WANTED 
FOR SALE: Ammonia Compressors, 1 Howe FACTORY BUYING. Write to: — MOJONNIER- 

i 6" x 6” Ice Machine, recently overhauled, approx- DAWSON COMPANY, 9151 Fullerton Avenue, NT- 

e “a imately 32 ton at 35 Ib. suction pressure. One Franklin Park, Illinois. Gladstone 5-1013. 9-M-57 = tes So ks aun aa oe oe 

FERS. 500 Frick 794" x 5’ booster, with 2-speed, 28 H. P. in Florida, must have technical background and 

S. with motor and starter, good condition. Contact R. E. FOR SALE: 2,000 Square Quart 51 M.M. Bottles. experience. Write to: FOREMOST DAIRIES, INC., 

n = LINDNER, 3955 Montgomery Road, Cincinnati, 2,000 Square Pint 51 M.M. Bottles. 10,000 Quality Control Department; P. O. Box 4218, 

Y CENTRAL Ohio. MElrose 1-3385. 9-M-57 Square 1/2-Pint 51 M.M. Bottles. (BEST OFFER induandllin, Casta. 9-M-57 

Iilinois TAKES LOT). 2,000—24’s—\/2-Pint Cases for Tall - 

oO OMS FOR SALE: Rice & Adams Can WASHER, No. Bottles. Good as new $1.00 ea. f.0.b. Keyser, WANTED: Ass‘t Plant Supt. in large N. Y 
99—1, 5 cans per minute, washer in good con- W. Va. 1—Fulton 30 H. P. Oil Burning BOILER, State Manufacturing plant. Must have experience 
dition, now in use, price $500.00. Write to: Purchased Dec. 1954. Excellent condition $1,800.00 with manufacture of quality products. State last 

INSULATED FERTIG ICE CREAM COMPANY, 205 North Col F.O.B. Keyser, W. Va. Write to: ROYALE DAIRY, two positions, family status and earnings. Write 

d 300 gol lege, Indianapolis, Indiana. 9-M-57 INC., Keyser, West Virginia. 9-M 57 to: Box 78. 9-M-57 
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Expand Sales—Open New 
Dairy Accounts with ICS 
Cold Storage Plants 
@ Cuts cost of delivery . . 
@ Keeps milk fresher . . 
Increases route man’s selling time 
ICS portable plants hold 300 cases and up. 
delivered complete . . . 
. plug it in for power. 


INTERNATIONAL COLD STORAGE 


. dry ice 
. longer 


WICHITA, KANSAS 









SOLDERLESS 


MILK CANS 

© Heavy Steel 

© Quality tinning 

® Strong solderless all-welded seams 
@ Long service 


Protect Quality with New CP Milk Cans—It Pays! 


THE Crcamery Package MFG. COMPANY 


1243 W. Washington Bivd., Chicago 7, Ill. 
Branches in 23 Principal Cities 
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HELP WANTED 


PLANT SUPERINTENDENT WANTED: To take 
complete charge of processing and packaging 
milk and dairy products, no ice cream, in me- 
dium-size dairy operating in resort area in 
Florida. This plant well-established and well- 
equipped and interested in only highest quality 


products. Ability to handle men and know-how 
in producing quality is a necessity. Write to: 
Box 68. 9-M-57 


SALES MANAGER WANTED: To take complete 
charge of sales in medium-sized well-established 
dairy in fast growing resort area in Florida. We 
sell only high quality products. The sales poten- 
tial is unlimited here for a first class man with 
knowledge of dairy sales technique and ability 
to inspire and hold confidence of route salesmen. 
Write to: Box 69. 9-M-57 


SALES MANAGEMENT: Are you a sales leader? 
Can you supervise a sales organization? Our 
company has career opportunities for men of 
ability who want a future in sales management. 
Men of proven sales managerial skill will find 
immediate promotions available to them. Young 
men unproved but high in potential for manage- 
ment will find that this dynamic company be- 
lieves in personnel development. For information 
and an interview, write, giving a complete 
resume of experience, education and interests 
to: FRANK X. WALSH, Personnel Supervisor, 
Fairmont Foods Company, Omaha 1, Nebraska. 

9-M-57 


PLANT SUPERINTENDENT: Aggressive inde- 
pendent medium-sized company in southern New 
England. Operation includes glass, paper, normal 
by-products, considerable ice cream mix. Knowl- 
edge of handling personnel just as important as 
production know-how. Please furnish complete 
background, qualifications, and salary require- 
ments, which will be treated confidentially. Write 
to: Box 9-M-57 


OFFICE MANAGER: For medium-sized company 
in southern New England. Regular and butter- 
fat accounting experience desirable. Your reply 
will be treated in confidence, and should include 
qualifications, references, and salary require- 
ments. Write to: Box 72. 9-M-57 


WANTED: Responsible man of good habits to 
manage a well-established and progressive milk 


and ice cream plant. ive experience, personal 
data and references. Enclose photo. Write to: 
Box 73. 9-M-57 


Young accountant able to take over the books 
of a dairy doing $3 Millions yearly and assume 
job of office manager. Later become comptroller. 
his opportunity is a challenge. If you can 
handle it, you've got a life-time job with good 
income. Benefits include: life insurance, family 
hospitalization and pension. Give full pastlaions 
in first letter, personal academic and social, 
including recent photo. Also some idea of wage 
you'd expect to begin at. Write to: Box 76. 

9-M-57 





BUSINESS OPPORTUNITIES 


FABULOUS DAYTONA BEACH FLORIDA FLUID 
MILK BUSINESS—Four to 5,000 quarts milk de- 
livered to homes daily. 90% glass, 10% paper. 

wners must retire after 44 years of family 
operation. Lucrative business. Asking $85,000, 
29% down will handle. CONTACT: BONDED 
REALTY, Exclusive Agents, 2060 S. Atlantic 
Avenue, Daytona Beach, Florida. 9-M-57 


FOR SALE—RETAIL AND WHOLESALE DAIRY: 
Licensed in two Counties. Modern Pasteurizing 
plant and large building just built. Nearly all 
new equipment. Good year round business. 
Located in Northern part of New York State. 
Write to: Box 77. 9-M-57 





SALES PROMOTION 


TRUCK LETTERING AND TRADEMARK DECALS 
made for your truck and store advertising. Easy 
to apply, uniform, distinctive, economical for 
large or small needs. Write to: MATHEWS 
COMPANY, 827 So. Harvey Avenue, Oak Park, 
Ilinois. 9-M-57 





FOR RENT 


MISCELLANEOUS: MILK TRANSPORTATION 
tanks for rent on lease basis. Write to: HENRY 
GALLAGHER, 329 East Diamond Avenue, Hazle- 
ton, Pennsylvania. 9-M-57 





DECAL TRANSFERS 


TRUCK DECALS:—NO CHARGE FOR SKETCH 
Brilliant and Durable: Easily Applied: Write for 


samples. ALLIED DECALS, INC., 8354 Hough, 
Cleveland 3, Ohio 9-M-57 
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MIF Publishes Consumer 
Service Magazine 


FOUR-MONTH TEST of a new 

eight-page, tabloid size, four- 

color consumer maga- 
zine will be launched by the Milk 
Industry Foundation in October. Bulk 
magazine 
120 
dealers of the Foundation, 
according to R. J. Werner, 
MIF. 


zine will be called * 


service 


new 
more than 


subscriptions to the 
have been taken by 
member 
executive 
The new maga- 
‘Good Morning.” 


director of the 


It is designed to increase sales of 
fresh milk products among existing 
home-delivery customers, according to 
Mr. Werner. He said, “It will also 
have features designed to bring about 
public understanding of the industry. 
The October-January experiment will 
‘Good Morning’s” power as a 
sales and public relations medium for 


the fluid milk dealer. 


test 


‘Good Morning’ will be published 
by Graphic Service of 
New York under the direction of the 
Milk Industry Foundation which will 
will have complete control over its 


Information 


contents.” 


It is expected that the magazine 


will be delivered by the route sales- 








WANTED TO BUY 


WANTED TO BUY: SKIM MILK IN TANK LOTS: 


year ‘round supply or surplus deal. Write to: 
HENRY GALLAGHER, East Diamond Avenue, 
Hazleton, Pennsylvania. 9-M-57 





SERVICES 


NO NEED TO STOP PRODUCTION!!! CERAMIC 
tile provides ideal working conditions and sure 
sanitation and cuts maintenance costs. We pos- 
sess the know-how for installing ceramic and 
quarry tile while your plant is in operation. For 
further information and estimates call or write: 
THURNBAUER TILE, INC., 1925 West Hampton, 
Milwaukee, Wisconsin. LOcust 2-4290. 9-M-57 


INSTRUMENT REPAIR!! TEMPERATURE REGULA- 
TORS, mercurial indicating thermometers and re- 
cording thermometers of all makes repaired. 
Complete satisfaction guaranteed. Write to: 
STUART W. JOHNSON & COMPANY, 611 Main 
Street, Lake Geneva, Wisconsin. 9-M-57 


REBUILD THOSE LEAKING VALVES!! SANITARY 
Valves rebuilt for a fraction of the cost of a 
new valve. Prices submitted on request. Write 
to: STUART W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wisconsin. 9-M-57 











MISCELLANEOUS 
CUSTOMERS received and transferred ANY- 
WHERE, U. S. For details write: MILK ROUTE- 


MAN’‘S EXCHANGE, P. O. Box 254, New Hartford, 
New York. 9-M- 57 


“PARTNERS IN PLEASURE’; Specialized, cer- 
tified wholesale Premium Giftware, Sporting 
Goods catalogue available September 10th. Write 
for your free copy now! VOEDISCH BROS., 1639 
N. Wells, Chicago, Illinois. 9-M-5 


men to the customers’ doorsteps. |t 
can also be used as a pick-up piece 
at dairy counters food stores, and 
distributed to groups making dairy 
plant tours. 


The publication has been developed 
under the direction of the Sales Pro. 
motion Committee and the Public Re. 
lations Committee of the Foundation, 


The editorial policy of “Good Morn. 
ing” as announced jointly by Mr. 
Werner and Elliott Capp, chairman of 
the publishing firm, is as follows: 


““Good monthly 
magazine published by Graphic In. 
formation Service under the direc- 
tion of the Milk Industry Foundation 
which must approve the contents of 
each issue prior to publication. 


Morning’ is a 


“ee 


Good Morning’ is intended to 
appeal primarily to homemakers, and 
for this reason it is largely a woman's 


service magazine. It includes features 


which will appeal to other members 
of the family, children as well as 
adults. 


“*Good Morning’ is designed to sell 
dairy products. The pattern of the 
selling effort will stem from the phi- 
losophy that the most effective means 
of accomplishing this end is to sell 
dairy products on the basis of the 
‘well-being’ they contribute to con- 
Good diet and good health 
will be stressed, but the goal of this 
publication, first and foremost, will be 


sumers. 


to sell milk and milk products. 


“ee 


Good Morning’ also is a public 
relations medium. As such it has two 
aims: to present forcefully and accu- 
rately the milk industry’s point of view 
on matters of public interest and sec- 


ond, to develop public understanding | 


of the milk industry, its services to the 
public and its problems. 


“These are the basic aims and the 


general policy which will serve to 
guide the publication of “Good Morn 
ing’ on behalf of the milk industry.” 


Featured in the October issue of 
“Good Morning,” 
ween theme, will be articles on quiz 
shows, sports, and child care; recipes 
for Halloween party treats, do-it-your- 
self 


tips, and household hints. 
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CARE OF MILK AT HOME 
(Continued from Page 23) 
marily to creamline milk. Its purpose 
is to distribute the evenly 
through the milk. It is not necessary 
with homogenized milk. If the milk 
must be shaken do it gently. Other- 


cream 


wise you may get butter, a product 

that is without peer on a slice of 

bread but not particularly welcome as 

a beverage. 

8. Do not pour off the cream for 
coffee and then, later, return 
the unused portion to the bottle. 


If the milk must be skimmed to get 
cream for coffee or cereal, keep the 
The 
cream portion contains most of the 
bacteria, hence, it is the first to sour. 


cream separate from then on. 


Since that portion poured off is small 
in quantity, it warms quickly when 
set on the table soon becoming an 
ideal condition for bacteria growth. 
Also the surface layer tends to dry 
leaving a thick, leathery cream which 
cannot be remixed readily with the 
milk. Remixed cream and milk does 
not make the best beverage milk, so 
once the cream is poured off, use 
each portion separately. 


9. Serve the milk just before sit- 
ting down to the table. 


Milk is at its best when it is served 
sharp cold. When a glass of milk is 
allowed to stand for some time on the 





\ MAPLE CITY DAIRY? SURE, STRAIGHT AHEAD. 
you CAN’T MISS IT, 7% 





Hogg junde 


table before the meal is served it tends 
to warm up. Served directly from 
the refrigerator it nourishes and re- 
freshes. There’s nothing quite like it. 


Caring for milk in the home is not 
a demanding task. On the contrary it 





is merely the application of common 
sense procedures in a routine fashion. 
But, like the product it involves, the 
dividends are far in excess of the cosi. 


& 
INDUSTRY PROBLEMS 


(Continued from Page 58) 


fed to dairy cattle with no contamina- 
tion of the milk. These materials can 
be used on hay or other crops with- 
out Other 
like heptachlor have a 


much danger. materials 


much lower 
tolerance on forage crops and are not 
recommended. 


break down fast 
enough so that they may be used if 


Some materials 
sufficient time elapses between appli- 
cation and the feeding of the forage. 
Lindane is an example of this type. 


Materials are available which are 
safe to use in almost every situation 
but the applier know the 
limitations of each material and use 
it according to directions. 


should 


Pesticides used properly are a tre- 
mendous aid to dairymen but misuse 
can be unlawful and dangerous to the 
public health. 





“Our Ads in Your Publication 
Received Numerous Replies and We Have 
Saved Hundreds of Dollars by 
Buying Good Used Equipment.” 





... writes the owner of a New York dairy when enclosing copy 
for another classified ad in AMERICAN MILK REVIEW. 

AMR exclusively offers the most complete coverage of the milk and 
the owners, 
other buying executives in every fluid milk plant with 3 or more 


milk products industries and reaches 


delivery routes. 


Whether you want to buy or sell, use AMERICAN MILK REVIEW to 
See rate information at the beginning 


of the WANTS AND FOR SALES SECTION in the back of the book. 


help do the job effectively. 


AMERICAN MILK REVIEW 





mix, and other 


products. 
managers and 
cleaning. 


nomical service. 


92 WARREN STREET 
NEW YORK 7, N. Y. 














Successful 


net is 


capacity, 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


milk plant 
everywhere are 
COOLER Sample Bottle Cabinets. 


COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 

COMPO-COOLER gives you com- 
plete electric refrigeration. 
lifetime 
There is a COMPO-COOLER in a 
style and 
your particular 


place, 
tainer 
cover is 





managers 
using COMPO- 


Cabi- 
stainless steel. 
size to fit 
plant needs. 











INTRODUCING THE 


TOTE CAN 


Use the TOTE CAN 
for carrying milk, cot- 
tage cheese, ice cream 
food 
It’s the right 
size for easy handling. 

The TOTE CAN is an 
all stainless steel, seam- 
less container with large 
radius corners for easy 
Reinforced at 
all wear points for eco- 


Available in two sizes, 
the 16 Quart and the 20 
Quart capacity. The TOTE 
CAN is light weight with 
a heavy duty locking bail. 
The double bottom with 
chime all seam welded in 
protects the 
from damage. 
umbrella design 
with a cover hanger. 
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TRI-CLOVER FITTINGS and PUMPS play important part 
in efficient DRY MILK PROCESS 


ae The LYTTON Co-op Creamery, Lytton, 
Iowa, has developed an extremely efficient dry 
milk processing operation, which utilizes the 
Buflovak “Spray-Dry” process. 


Guarding against corrosion, protecting prod- 
uct quality, and assuring an uninterrupted flow 
of materials in this modern creamery are Tri- 
Clover Division’s sparkling clean TRI-CLAMP® 
Fittings, Standard Sanitary Fittings, and effi- 
cient ‘““Nofome’’ Water Seal Pumps designed 


— 
a 
' 
; 





ae 





| 


if a. 
| , 








Mr. George Toft of Lytton Co-op inspects the 
operation of the equipment in his modern plant. 
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LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 





See your nearest 
TRI-CLOVER 
Distributor 


Export Dept. 
8.So. Michigan Ave. 


DTS "chicago 3° USA. 


n Milk Re September, 1957 
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Published monthly by Urner-Barry 
r year 


for high temperature application. 


Tri-Clover fittings, valves, pumps and tubing 
are selected for jobs like this because of their 
reputation for highest quality materials and 
workmanship . . . and for the fact that they meet 
the strictest sanitary requirements. 

Our engineering service is at your disposal to 
help solve your corrosion-resistant piping and 
pumping problems. 


Call or write for further information. 











Directly above are some of the 3” O.D. Tri- 

Clamp fittings used on piping for pneumatic 

conveying of dry milk. Note other Tri-Clover 

fittings and pump at left. ” 
% 


Company at 9 Warren Street 


2 New York Domestic subscriptior 
. Accepted as Controlled Circulation Publication at 


New York, N.Y 
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TO EXTRA 
MILK PROFITS 
FOR ALL 


With a Solar Milk Minder bulk tank, producers 
save work and realize EXTRA milk profits. For 
example, they get accurate butterfat samples; know 
daily, what their milk weight will be. Furthermore, 
the Solar Milk Minder is only 32" from floor to Going bulk with a Solar Milk Minder is simple and easy. 
pour enabling producers to pour and clean with 
ease; they have a stainless steel bulk tank that will ¢ No money down e 4 years to pay 
last a lifetime and an all-weather cooling system 
that keeps milk temperature constant, economically. : 
Your producers get al/ these work saving, profit- Get the facts today for all your producers. 
able features with a Solar Milk Minder. 


SOLAR FINANCING PLAN 


e@ Low monthly payments 


SANITARY SOLAR 
MEETS ° e 
STANDARDS Milk Minder Gentlemen: Please send me Solar Catalogs 


(number) 
and Finance Booklets for my producers. 


Calan Brmanerc. 


Address 
TOMAHAWK, WISCONSIN ; 


division of U. S. INDUSTRIES, INC. Zw City. 
9-57 AMR 


TREE SATS te 
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Serving Dairy Farmers Since 1865 








